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| _ Quarterly Official Board | 


- Trustee Board 


Church Directory 


Simpson Avenue Methodist Church 


Preaching Services, Sunday at 11 a.m and 7 p.m. 
Sunday School and Bible Classes at 2.45 p.m. 


Class Meetings, Sunday 10 a.m. and 12.15 p.m. and 
Friday evening at 8 p.m. 


i Epworth League, Monday evening at 8 p.m. 


! Sunday School Committee, the first Tuesday of each 


month at 8 p.m. 
Midweek Service, Wednesday evening at 8 p.m. 


Ladies’ Aid Society, first ican of each month at 
3 p-m. 


~ Women’s Missionary Auxiliary, third Tuesday of each 


month at 3 p.m. 


Mothers’ Association, the second Thursday evening of 
each month at 8 p.m. 


Mission Circle, the second and fourth Thursdays of each 
month at 8 p.m. 


Choir Practice, Friday evening at 8 p.m. 


- Young Men’s Brotherhood, Friday evening at 8 p.m. 


As announced. 
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AN EXCELLENT RECIPE 


For Lessening Housework 


FLOGLAZE 


“The Finish That Endures” 


Apply it with a brush. Gives hard enamel surface that is easy 
to clean and lasts the longest time without renewing. Furniture. 
wicker work, radiators, cupboards, wood-work, baths, plumbing, 

RB3A3994) airs that need a touch of paint are made to 
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ot harbor germs, stands the hardest wear 
t off with soap and water and it looks 
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and booklet, giving a host of recipes for 
be. 





will bring you a sam le. Postpaid. 
Presented to the 5 y Pp P 


LIBRARIES of the 
UNIVERSITY OF TORONTO 


by Varnish and Color Co. 
Pat Rogal Pe eee 


JFACTURED ONLY BY 


Toronto Vancouver _ 
Canada : 


i) 


SIMPSON 


AVENUE METHODIST 





You are cordially invited to visit this store when in need of drawing-reom, 


dining-room, bed-room, kitchen, library, maid’s room or attic furniture. 


Every piece of furniture sold by Washington & Johnston is of fine quality, 


guaranteed to give good service, and priced at the lowest of possible figures. 


Without extra charge, goods to the value of $25.00 or over may be pur- 


chased upon the basis of one cash payment at the time of purchase and the 


balance in two or three months. 


The KINDEL 
Bed or 
Davenport. 

The only com- 
bination which 
is complete as 
a Davenport 
Bed, 


Couch or 


ther best ot, 
everything,  oil- 
tieim “peerr red 


Springs and felt 
A full 


of de- 


mattress. 
range 
sign 

stock. 


always in 


$25.00 


Price, 








A Large 
Comfortable 
ROCKER 
Same as Illustration 


Made of Solid 
Quarter-cut Oak 
in. Early Eng- 
lish, Fumed or 
Golden 


Upholstered 


finish. 


with spring seat 
and covered 
with genuine 
Spanish leather. 
Worth $11.00 
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There are Brass Beds--and Brass 


This one will sure keep him safe. Beds. And remember, you. pay 
No chance to get his head through ; good money for a good bed. We 
adjustable sides, continuous posts, recommend the ‘‘Ideal.” They 
and panel ends with steel spring's. satisfy our customers. This one is 
Ed SCN Se Fane Ce Srp pe pt $9.90 Se lineua tes. ee ret ones... ee $14 90 


When Furnishing a Bedroom Be 
Sure to Get “Ideal” Beds and Bedding 


We sell the ‘‘Ideal” line. It is, without doubt, the 
best line of beds, springs and mattresses being sold in 
Canada. We give you an absolute guarantee of service _ 
when you purchase an ‘‘ Ideal” crib, an ‘‘ Ideal” spring 


or an *‘ ideal” mattress from us. 


On sale at Washington & Johnston 
The DIXIE Felt Mattress. 


Made ot pure, white cotton felt (in layers). Covered in 
beautiful Art ticking. Your choice of colors. Very comfortable 
and fully guaranteed. - - - - = 2 $8.75 


Corner of Queen and Broadview 
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E. MEDD 


Choice Groceries and Provisions 





Butter and Eggs a Specialty 





Try our Blend of Coffee, It will Please You 


——L_. 





Fresh Fruits in Season 


746 GERRARD STREET EAST 
PHONE NORTH 3954 


OUR RECIPE 


For Keeping on the RIGHT SIDE of the 
GOOD MAN is to 


Feed Him Well 


BY 





Buying the best Meat, Fruit and Vegetables 


WATERS 


Phone N. 3681 Cor. Howland Rd. and Gerrard 





VALUABLE. 
HINTS AND HELPS 
FOR 
POUSERKEEPERS 


Selected by the Ladies’ Aid Society of Simpson Ave. Methodist 


Church, for their tested value and usefulness in the homes of to-day. 





TORONTO: 
THE ARMAC PRESS, LIMITED 
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Ewart G. Wilson 
Architect 


77 Victoria Street 
(Room 26) 


Office Phone M. 5594 Residence N. 5194 


To (ES RESEON J. H. CutsHotm 


Preston & Chisholm 
Riverdale Real Estate 


Always a large list of Houses and Lots 


739 Broadview Avenue 


(Near Danforth Avenue) 
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Phone North 1738 
Cakes, Candies 
etc. 
J ts C ? S C Hi M i D A large variety of Cakes, High- 
General Hardware, Paints class Candies, [ce Cream Sodas, 
Oils, Glass and Putty Sundaes and all kinds of drinks. 


343, BROADVIEW AVENUE If you try us once you will call 
TORONTO again. 


Saws FILED AND SET Shields Bros. 


Krys MADE 355 Broadview Avenue 





Win. Edwards Summer all the 
AS5iPa pen Avenue year round 


by using 


A Pease Furnace 


CABINETM AKER 


AND 


UPHOLSTERER 





Furniture Repaired, Polished and 


Upholstered. Sold and Installed by 


Special designs made to order. PEASE HEATING CO. 


LIMITED 
A post card will receive prompt 36-38 QUEEN ST. EAST 
attention. PHONE M. 7000 TORONTO 
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Foreword 


There are cook books and cook books, just as there 
are cooks and cooks. This is a cook book all by itself. 
[It does not pretend to deal with every detail in the 
preparation and serving of food, nor does it attempt 
to reproduce everything that has been said or written 
on this prolifie topic. 


The aim has been to furnish a book for house- 
keepers and for those of average training and 
capabilities, consequently we have eliminated much 
that was merely theoretical. Practically every recipe 
has been put to the test by the compilers of the book, 
or by women on whose judgment they could rely, so 
that in sending out these Hints, they feel that they 
are doing a real service to the thousands of house- 
keepers to whom they come, and it may be, also, to 
those who sit at their hospitable tables. 


THE COMMITTEE. 
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OAK VALE 
DAIRY 


The Home 
of 
Pure Milk and 


Cream 


Scientific Pasteurization 


Collinson & Walne 


Proprietors 
661 GERRARD STREET E. 


PHONE NORTH 2957 Inspection Invited 
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“As delicate an odor as ever hit my nostril.’’—Shakespeare. 


Tomato Soup. 


1, can tomatoes. 1 teaspoon salt. 

1 shee onion. 1 quart milk. 

2 teaspoons sugar. Le teaspoon pepper. 
+ tablespoons flour. 1-3 cup butter. . 


14 teaspoon soda. 

Scald the milk with onion, remove onion and thicken milk with 
flour diluted with cold water until thin enough to pour, being care- 
ful that the mixture is free from lumps; cook twenty minutes, 
stirring constantly at first; cook tomatoes with sugar 15 minutes, 
add soda and rub through a sieve. Combine mixtures and strain 
into tureen over butter, salt and pepper.—Mrs. O. P. Johnston. 


Celery Soup. 
Use outside pieces of 2 bunches of celery, boil till very tender, 


put through strainer, add 1 pint milk, 1 tablespoon butter, season to 
taste, and thicken with flour or cornstarch.—Mrs. Hayes. 


Vegetable Soup. 


Take a knuckle joint and boil 2 hours, then add: 


1 onion, large. 1 cup minced potatoes. 
1 cup minced carrot. 1 cup minced cabbage. 
1 cup minced turnip. 14, cup barley. 


Boil 1 hour after vegetables are in—Mrs. Noller. 
Tomato Soup. 


2 teaspoons extract beef or bov- 1 tablespoon sugar. 


rik 1 teaspoon salt. 
1 quart tomatoes. 1g teaspoon Magic soda. 
1 quart water. 2 tablespoons butter. 
bit of bay leaf. 2 tablespoons flour. 
2 cloves. 1 teaspoon finely chopped onion. 


1 teaspoon paprika. 


Strain the tomatoes, add the water and cook 20 minutes; add 
soda, salt, sugar, and extract and seasoning, bring to a boil on 
quick fire, melt butter and add flour and bind soup by adding 
gradually. Serve with croutons.—Mrs. E. E. Scott. 
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Tomato Soup Without Milk. 


1 quart can tomatoes. 1 slice raw onion. 
1 pint water. 

Boil all together; when cooked strain through a colander, then 
add 2 tablespoons flour, 14 teaspoon salt and 1 teaspoon sugar, stir 
in the soup, season to taste with pepper and salt; add butter, allow 
butter to melt in soup.—Mrs. J. M. White. 


Potato Soup. 


5 medium potatoes. 1 large onion. 


Boil until very soft; put through strainer, add milk, butter 
and seasoning to taste; let boil again—Mrs. Ewart Wilson. 


Potato Soup. 


Slice 6 raw potatoes thin, also 1 onion sliced, and boil in 1 
quart of water, season with salt and pepper to taste; take a couple 
of spoons of flour, make smooth with milk, when water is well 
boiled down; add milk and a lump of butter to suit taste; beat 
] egg and place in tureen, do not cook the egg; pour the soup over 
the egg. A few pieces of parsley are nice in the soup to garnish 
with, but-not necessary.—Mrs. J. M. White. 


Tomato Soup. 


1 pint tomatoes. 1 teaspoon cornstarch, mixed 
A pinch of soda, pepper and smooth in a little water. 
salt. 1 tablespoon butter. 


Put these in a saucepan; when just at boiling point add 1 
pint of milk that has been heating in another vessel. Strain the 
soup before using.—Mrs. Durston. 


Carrot Soup. 


Serub carrots and grate enough to make 1 cupful. Cook in 
114 cups water, with 2 slices of onion, and strain. The amount of 
liquid should be 1 cup; add 114 cups milk, melt 2 tablespoons 
butter, stir in 2 tablespoons flour, and gradually add the liquid; 
season to taste-——Mrs. Lee. 


White Soup. 


1 quart milk. 4 outside stocks of celery. 
3 potatoes. Small piece of butter. 
1 onion. Salt and pepper to taste. 


Boil 4 hours.—Mrs. Durston. 
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Tomato Soup. 


6 large tomatoes. 1 small blade of mace. 
1 oz. butter. 1 teaspoon salt. 

deo Nour: 14 teaspoon pepper. 

1 quart stock, or water. 1 small carrot. 

3 cloves. 1 onion. 


Put the butter into a saucepan, and when it is hot, put in the 
onion sliced, and brown; draw the onion to one side of the pan and 
put the flour into the butter, mixing it smoothly with a spoon; add 
the stock or water, and stir until it boils; put in the cloves, mace, 
salt, pepper, carrots, and lastly the tomatoes cut into pieces; cover 
the saucepan and simmer gently for 34 of an hour. Put all through 
a sieve, reheat, and if necessary, add more seasoning and 2 or 3 
teaspoons of cream. 


Barley Soup. 


2 lbs. beef shank. 6 potatoes. 

\ lb. pearl barley. Salt and pepper to taste. 
1 large bunch parsley. 4. quarts water. 

4 onions. 


Boil gently for 3 hours.—Mrs. Durston. 


Tomato Soup. 


1 pint tomato juice. 2 tablespoons corn stareh or 
1 pint milk. flour. 
Piece butter size of walnut. Salt and pepper. 


Melt butter, and then put corn starch or flour in, cook to- 


gether, then slowly add milk, and season; put a pinch of baking 


soda in tomatoes when strained, and add to the hot milk—Mrs. 
Lee. 


EPREDERICGCK JACOBS; Phm. B. 


PRESCRIPTIONS which always contain what 
the Doctor orders. 


HIGHEST QUALITY DRUGS. Every prescript- 
ion properly checked. 


COR. BROADVIEW AVE. AND GERRARD ST. 
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Oxtail Soup. 


pl ostatl 1 turnip. 

2 oz. dripping. 1 celery top. 

2, oz. flour. A. little thyme. . 

5 onions. Pepper and salt to taste. 
ISGAPTON, 3 quarts of water. 


Cut the tail into pieces, slice the onions, and cut carrot and 
turnip into dice; put dripping into frying pan, stir in the flour 
as the dripping melts, then put in the vegetables; stir for about 5 
minutes, add the meat and fry for 10 minutes, stirring occasionally ; 
turn all into the pot, adding hot water, simmer, skimming well, for 
3 hours. 1 hour before serving, put in the celery, thyme, strain 
and thicken with a teaspoon of flour. Serve small pieces of tail 
in the soup, and add a little ‘‘ Yorkshire relish.’’ 


The Best Recipe in This Book. 














After Luncheon Relish—A Genuine “Roarer.” 


Take one or two friends and put them with yourself in an ordinary 
Street car, and jolt gently down Yon.e Street for about fifteen 
or twenty minutes until you get to Shuter Street; at this point 
remove gently from car, and to avoid scrambling from automobiles, 
motor cycles, etc., add a pinch of courage and a dash of about ten 
feet to the sidewalk. You are now opposite 230 Yonge ‘Street ; 
move deliberately inside and you will find yourself in a beautiful 
quiet reception room ; this is the new home of Mason & Risch, 
Limited. Turn at once into the Victrola Department and settle 
gently into some comfortable chairs ; stay as long as you like with- 
out stirring, and the courteous attendants will play for you the 
gems from your favorite Grand Operas—these may be repeated as 
often as desired. To give variety, add a Comic Opera selection or 
two, and a touch of Band music, used sparingly, will often improve 
the whole. You may, if you like, add some Player Piano delicacy 
and a flavor of Orchestrelle Organ music will be found a charming 
addition to the above. This will prove a most delightful refresh- 
ment and one worth repeating very often. The selections not 
used, will keep, and can be heard another time. 
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QUALITY 


Creates a lasting impression, 
and 


HILTONS’ BREAD 
IS QUALITY 


The highest grades of flour, 
combined with skilled work- 
men and an up-to-date bakery 
is what makes ‘‘HILTON’S 
BREAD” so pleasing to so 
many homes in Toronto. 





HILTON BROS. 


611-617 GERRARD ST. EAST 
PHONE NORTH 1043 
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Fish 


Codfish Balls. 


1 cup codfish, picked fine. 1 egg. 
1 cup mashed potatoes. Season to taste. 

Beat until light and shape into balls, roll in flour and fry in 
hot lard; or extra nice, you may roll the balls in egg, beaten, and 
cracker crumbs.—Mrs. J. M. Whyte. 


Fish Sauce. 


1 cup milk. 1 tablespoon butter... 
1 teaspoon flour. 
When cooked add juice of 1 lemon.—Mrs. Noller. 


Baked. Fish. 


Make a dressing of bread crumbs, two tablespoons of minced ~ 
onions, some chopped parsley, a little butter, 1 tablespoon suet, 
pepper and salt. Stuff the fish, sew or tie it securely, place in a pan 
with some hot water; lay pieces of pork on top, with a little salt 
and pepper and bake, basting very often.—Mrs. J. M. Whyte. 


Salmon Croquettes. 


1 ean salmon, mashed fine. Bread crumbs enough to make it 
2 eggs, well beaten. stiff. 
Season with pepper and salt. 

Make into patties and fry in butter. 





Mrs. Brown. 


Cream Salmon. 


1 can of salmon, minced fine; drain off the hquor and throw 
away. For the dressing, boil 1 pint of milk, 2 tablespoons butter, 
salt and pepper to taste; have ready 1 pint of bread crumbs, place 
a layer in bottom of dish, and then a layer of fish, then a layer of 
dressing, and so an, leaving crumbs for the last layer. Bake till 
brown.—Mrs. J. M. Whyte. 





Boiled Sea Salmon. 


Wash and roll tightly in cheese cloth. Boil, allowing 20 
minutes per pound; serve with cream sauce, or drawn butter sauce. 


—Mrs. E. G. Wilson. 
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Smelts. 


Wash and clean fish, roll in corn meal, and fry in butter.— 
Mrs. Noller. 


Salmon Loaf. 


i cans salmon: 2 eges, 

1 cup sweet milk. ) soda biscuits, rolled fine. 

1 teaspoon butter. Salt and pepper to taste. 
Make into loaf and bake—Mrs. W. R. Ward. 


Salmon Loaf. 


1 can salmon, 1 cup cracker crumbs. 
Salt and pepper.. 2 eggs, well beaten. 
PI ge 


14, cup sweet milk. 


Mix well and steam 40 minutes in mould. Serve cold.—Mrs. 
EK. BE. Scott. 


Fried Oysters. 


Drain and wipe fine, large, select oysters, dip in egg and 
cracker crumbs, and fry in butter. Cook few at a time, and if 
the ‘crumbs come off in the fat, strain them out before the next 
instalment goes in—Mrs. H. Noller. 


Salmon Loaf. 


1 can salmon, minced fine with a fork and the bones removed, 
also pour off liquor, 2 soda biscuits, rolled, 2 eggs, well beaten. Mix 
all together and season to taste. Pack in a well buttered mould 
and steam for an hour. Make a rich cream sauce of butter, flour 
and milk, and add 2 chopped, hard boiled eggs. Turn salmon 
on to platter and pour sauce over it. Garnish with parsley and 
slices of lemon.—Mrs. Ewart Wilson. 


To Make Oyster Patties. 


Either buy the paste shells, or make a rich pie paste, puff paste 
is the best; cut into circles, and from every second circle cut a 
smaller one. Reserve the inside circle for a lid, and lay the ring 
of paste on a whole circle, making the receptacle for the oyster, 
filling. For the filling drain the oysters and put in a sauce pan 
which, when filled, has the lid laid on top. Bake the shells before 
a piece of butter, and a little pepper and salt only, until they are 
plumped, when they must be immediately put into the hot shells 
and sent to the table. Or a cream sauce may be made, and the 
oysters put in this until plumped, then into the shells—Mrs. Noller. 
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Codfish in Cream. 


Shred and soak half a cup of salted codfish over night. In 
the morning drain, place in a stew pan, and cover with.cold water ; 
when it boils drain, again cover with water and simmer gently for 
15 minutes; add 1 cup milk; rub 1 spoon of flour smooth in 1 spoon 
of butter, and 1 hard-boiled egg, minced; stir in the mixture,. add 
a pinch of pepper and boil up once.—Mrs. Noller. 


Salmon Souffle. 


1 cup flaked salmon. Y% cup milk, 
2 eggs. 

Make rich cream sauce of milk, butter and seasoning, add 
heaten yolks of eggs and salmon. Beat whites of eggs stiff and 


fold into other mixture and bake in buttered dish half hour, Serve 
immediately Mrs. Ewart Wilson. 


a 
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THE ARCTIC 
REFRIGERATOR 


is the standard -of excel- 


hae am saps see Ts > 





lence. 


All the new and up-to-date 
features in refrigeration 
are combined in the Arctic. 


We make Refrigerators for 
the Butcher, Grocer, Hotel, 
Florist and the home. 


John Hillock Co., Limited 


154 GEORGE ST., TORONTO 





BURRY BROS. 


BAKERS AND GONFECTIONERS 


755-7 Queen Street East, - Phone Main 4357 
583 Gerrard Street East, “ Phone North 4400 
950 Gerrard Street East, . Phone North 5672 
121 Danforth Avenue, - Phone 


CHURCH COOK BOOK. ZE 





Meats 


“We may live without friends, 
We may live without books, 
But cawilized man 
Cannot live without cooks.’’ 


Head Cheese. 


1 shank of beef. - 1 pork hock. 
1 shank of veal. 


Boil all together in enough water to cover, until it is very 
tender, take out the meat and let cool, then cut up and put through 
the mincer; season the liquid the meat was boiled in with salt, 
pepper and sage to taste, add the minced meat and mix well and 
place in bowls; when cold turn out as jelly and serve. 


Beef Steak Pie. 


2 lbs. round steak, 14 inch thick. 1 onion, sliced. 

1 tablespoon flour. 2 tablespoons butter. 
2 small potatoes, sliced thin. 1 teaspoon salt. 

14 teaspoon pepper. 


Cut steak into small strips, place in saucepan, cover with boil- 
ing water, add the onion and simmer until meat is tender; add 
potatoes to the liquid, cook 6 minutes, add the seasonings, cream 
the butter and flour together, add to the liquor and cook 5 minutes. 
In the bottom of a pudding dish place a layer of 14 the potatoes, 
and on top of this arrange the meat, placing the other half of the 
potatoes on top of it, pour over this the gravy to entirely cover the 
contents of the baking dish. When cool cover with a rich pie crust 
and bake in a hot oven. 


Green. Bacon. 


Boil bacon for 1 hour or 114 hrs (according to thickness), then 
take the skin off and sprinkle a little brown sugar on top and brown 
in the oven. Very nice cold.—Mrs. T. F. Monypenny. 


Potted Tenderloin. 


Boil tenderloin till tendér; add salt and a little mace; when 
cooked, put in a wooden bowl and mash with wooden masher; skim 
off all fat, but add the gravy a little at a time while mashing; pack 
in square dish and put on ice; slice cold. Pour a little melted but- 
ter over top.—Mrs. Moore. 
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Veal Loaf. 
214 lbs. veal. 1 teaspoon salt. 
14 lb. salt pork. 1 teaspoon sage and_ savory, 
2 crackers. mixed. 
2 eggs. Ix, teaspoon pepper. 


Put meat through chopper; roll crackers; add the rest; make 
into loaf and bake.—Mrs. Moore. 





Veal Loaf. 
314 lbs. chopped veal. - 3 tablespoons catsup. 
1, lb. chopped salt pork. Season to taste with salt, pepper 
1 cup biscuit crumbs. and summer savory. 


Mould into a loaf, and bake 2 hours, basting frequently with 
butter.—Mrs. Durstan. 


Veal Loaf. 
2 cups cold chopped veal. 2 cups crackers. 
Small piece butter. Little onion. 
1 egg. Season to suit taste. 


1 cup milk. 


Wirss <) 2G elee. 


Jellied Veal—Tomato Salad. 


Press 1 pint of soft stewed tomatoes through a sieve, add 2 
tablespoons of tarragon vinegar, 2 teaspoons sugar, 14 teaspoon of 
salt and a dash of cayenne. Place over the fire and when boiling 
hot add 14 of a box of gelatine softened in 14 cup of cold water, 
stir until dissolved, add 1 cup of cold cooked veal cut into dice 
and turn into small wet moulds. Let harden on ice, unmold and 
serve on crisp lettuce leaves with mayonnaise or boiled dressing.— 
Mrs. Noller. 


Jellied Veal. 


2 large knuckles veal, cover with boiling water, add a few 
sprigs of parsley, a little tenderloin, if desired, pepper and salt to 
taste. Boil up quickly, then let slowly boil, till meat falls from 
bones, then remove the liquid. Have a mould ready with shees of 
hard boiled eggs and few- sprigs of parsley placed at bottom, then 
put in meat, which has had all gristle and particles of bone re- 
moved; pour liquid over in which meat has been boiled and put 
on ice in cool place to set.—Mrs. W. R. Ward. 
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Jellied Tongue. 


Wash tongue well, and put in boiling water, add 2 tablespoons 
vinegar; boil for about 4+ hours, or until tender, peel and cool in the 
hquor. Trim and curve the tip closely against the root, press into 
a bowl or mould, take enough of liquor in which tongue was boiled, 
add enough gelatine to thicken (directions on package), season with 
onion juice, pepper and salt. If tongue was salt, soak over night. 
—Mrs. W. R. Ward. | | 





Meat Roll. 
1 lb. meat. 14, lb. bread crumbs. 
1 lb. ham, mineed. Seasoning to taste. 
Mix well, roll in a cloth and steam for 3 hours. 
Beef Loaf. 
2.lbs. minced. steak. 1 cup biscuit crumbs, or bread. 
1 onion. 1, teaspoon nutmeg. 
1 egg. Salt and pepper to taste. 
Make into loaf and bake. Slice when cold.—Mrs. W. R. Ward. 
Sausage and Onions. 
1 lb. Spanish onions. 1 lb. sausage. 


Slice the onions very finely and put into the saucepan; add 
a little water, place the sausage on the top. Let it simmer for 14 
hour; add a little salt to onions and serve hot. 


Browned Onions and Kidney. 


Take 3 or 4 Spanish onions (large); cut out the centre and 
drop in a sheep’s kidney. Butter well and flour the outside of the 
onions and roast in a moderate oven for about two hours, basting 
frequently. 


Mock Duck. 


Take a round steak, spread out and pound. Make a dressing 
of bread crumbs (rubbed fine), put 1 spoon of butter in frying 
pan and add bread crumbs, a little chopped onion, salt and pepper 
and sage to taste. Spread this on the steak and roll, bind well with 
string and secure ends. Place in pan with 1 cup of warm water. 
Bake until brown, garnish with mashed potatoes. 


Croquettes. 


Chicken, veal or tenderloin can be used. Cook until perfectly 
tender. Put through mincer and mix with a rich cream sauce until 
of a proper consistency to mould into shape. Dip into egg, then 
into bread crumbs and let stand until thoroughly cold. Fry in 
deep lard and serve hot. Delcious; try these-—Mrs. Ewart Wilson. 
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Hamburg Steak. 


Instead of serving all meat, use three-fourths of a cup of bread 
crumbs—not dried, but stale—to each cup of ground meat. Add 
one or two well-beaten eggs and enough milk to make a drop mix- 
ture. Season generously with salt; pepper and onion. Drop by 
the spoonful into a pan greased with drippings, or bacon fat and 
saute as liked. Make a brown sauce of the fat remaining. This: 
is an improvement over the little hard meat balls so often served, 
_and is cheaper than all meat.—Mrs. Noller. 


Meat Pie. 


_ Alternate layers meat (chopped), and potatoes, butter, pepper 
and salt. Add a spoonful flour, wet with milk, also water and 
catsup. 


CRUST: 
1 cup mashed potatoes. 1 egg. 
1, cup butter. Flour. 
Cook 1 hour. 
Meat Cakes. 
1 cup chopped meat (cooked). 14 cup sweet milk. 
1 cup bread crumbs. 1 ege. 


Season with sage and salt. 


Seald milk, put bread crumbs in, then mix egg and meat to- 
gether, and the milk and bread, form into cakes and fry. 


Toad in the Hole. 


Take 1 pound of round steak, cut small, make a batter com- 
posed of 1 egg, beat very hght; add 1 pint of milk, 14 teaspoon salt. 
Pour this upon 1 cup flour very gradually. Beat the mixture very 
light and smooth. Put meat in a buttered dish, season to taste and 
pour batter over it and bake 1 hour in moderate oven. Mutton or 
lamb may be used instead of steak.—Mrs. W. R. Ward. 


Meat Stew, with Dumplings. 


214 lbs. cheap cut of beef. Small onion, chopped fine. 
2 cups potatoes, cut in small 1 tablespoon flour. 
pieces. Salt and pepper to taste. 


14 cup each of turnips and car- 

rots, cut small. 

Cut meat small, removing fat, fry out fat and brown meat im it. 
Cover meat with boiling water and boil hard for 5 minutes, then boil 
slowly for about 2 hours, or until meat is tender. Add. vegetables 
during last hour of cooking, and potatoes 15 minutes before serving. 
Thicken with flour, serve with dumplings.—Mrs. W. R. Ward. 
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ge Dry Goods, Clothing 
7. and Furs 
Ane 339 Broadview Ave. = {hese ree 
AQ = Ladies ! Gentlemen! See our Stock before you buy 
Ce) elsewhere 
WX FOR LADIES FOR MEN 
\\ \ Fancy Handkerchiefs Braces, Hose 
RQAY Fancy Neckwear Silk Mufflers 
IK Fancy Belts Fancy Neckwear 
SS Frillings. Collars, 
) Pen-Angle Hosiery Underwear ! 
we FG ZB Little Darling Hose Suits, Overcoats 
\ UPA, =F for girls. Our Special Hose 
| os } YY N= Northway Garments for men 
ny NH = ||: Ladies’ Garments 3 pairs $1.00 
Nh \ a Eerie Sweater Coats Forsythe Guaranteed 
I Ww W) \~ Blankets, Sheetings Shirts 


‘a Shakers ! Assortment Hats, Caps 


Oe 
cM —=S/BUY IN RIVERDALE 


STURGEONS LIMITED 


44 Adelaide Street E, Toronto, 





ARE AGENTS FOR 


“¥ an artistic and cleanly 
= =o=j| PARIPAN 
iy : aaa a 





enamel you can wash, 
Supplied it colours. Recommended 
for kitchens and bathrooms, plaster 
walls and woodwork. Glossy finish 
in colours. For living and reception 
rooms the flat finishes, which are 
equally washable. 

SOLIGNUM weed preservative 
and stain in greens, 
bronze, and reds, for shingles, 
fences, chicken houses, etc. 








interior stains and wood 
» fillers for all woodwork. 


Holland Varnishes [°', floors, 
which you 


can wash, and which will stand 
—eee any amount of wear. 


Special 
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Thos. W. Conlan 


Wallpaper Importer 


Painter and Decorator 


Orrick "680 YONGE STREET 


PHONE Norte 630 


House ADDRESS: 
73 SIMPSON AVENUE 


PHONE NorruH 4563 


We import a specially prepared 


COKE 


for domestic use. 


size nut 


A trial order would be = appre- 


ciated. 


T. Grinnell @ Son 


OFFICE : 
849 GERRARD STREET 


PHONE Nortu 4021 


DEGRASSI 
(Near Queen) 
PHONE Main 3133 


OFFICE : SEREED 


Phone N. 4373 


Wm. Miller 


DEALER IN 


Groceries, Confectionery 


Fish in Season 


351 BROADVIEW 


TORONTO 


AVENUE 


BROADVIEW VALET 
Dave's 


Cleaning, Pressing, Repairing 
and Dyeing 


ONE? DAY SERVICE 


PHONE MAIN 5096 AND WAGON 
WILL: CALL 


ORT CALE Ak 


110 BROADVIEW AVENUE 





LADIES’ ann GENTS’ SUITS 
PRESSED, 50c. 


FRENCH CLEANED 
AND PRESSED, $1.50 





Goods Called For and ‘Delivered. 
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Salads 


‘Now good digestion wat on appetite, and health on both.’’ 


Salmon Salad. 


1 can salmon. 1 bunch celery. 


Minee salmon with fork, cut celery up fine. Mix together with 
a good salad dressing. 


DRESSING : 
14 cup vinegar. 14 teaspoon corn starch. 
14 cup water. ~~ 1 egg. 
3 dessertspoons sugar. 1 dessertspoon butter. 
1 dessertspoon mustard. 1 teaspoon Worcestershire sauce 
1 teaspoon salt. Mr. Ewart Wilson. 


Mayonnaise Dressing. 


3 eges. 2 teaspoons salt, or less. 
2 tablespoons butter. 2 teaspoons mustard. 
2 tablespoons sugar. 14, cup vinegar. 


Separate yolks and whites, beat yolks well and add _ butter, 
cream it end eggs, then add salt, sugar, mustard, vinegar, and last 
of all the whites of eggs, which have been beaten to stiff froth. 
Boil in double boiler for about-a minute, or until slightly thick. If 
you wish to thin dressing, add a lhttle cream.—Mrs. A. J. Barker. 


Lobster Salad. 


Remove the lobster meat from shell, cut in 14 inch cubes and 
marinate with French dressing. Mix with a small quantity of 
Mayonnaise, errange nests of lettuce, or arrange shell on a bed of 
lettuce, and refill and sprinkle with lobster coral rubbed through a 
fine sieve. Garnish with small lobster claws around the outside of 
dish. Cream dressing may be used in place of Mayonnaise 
dressing. 


French Mustard. 


3 tablespoons mustard. 2 tablespoons sugar. 
14 cup vinegar. 1 ege yolk. 

Mix egg and part of vinegar and mustard, then mix together 
and boil until thick; if too thick add cold vinegar.—Mrs. Francis. 
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Salad Dressing. 


1 cup weak vinegar. 2 teaspoons flour. 
2 teaspoons butter. 4 teaspoons brown sugar. 
2 teaspoons mustard. 1 beaten ege. 


Put all on stove, and as soon as it begins to thicken, remove 
and add salt and pepper to taste.—M*rs. L. EK. Annis. 





Mock Chicken Salad. 


Take 3 pounds tenderloin, boil till tender, let cool and cut up 
fine; add 1 cup of liquid, then add: 
2 heads celery, chopped fine. 1 tablespoon ground cloves. 
34 Ib. walnuts, chopped. Pepper and salt to taste. 
1 20c. bottle of stuffed olives. 

Stir in salad dressing when ready to serve. Serve on lettuce 
leaves, with olives on top. This quantity will serve about 30 
people.—Mrs. W. R. Ward. 





Waldorf Salad. 


4 apples. 1 bunch celery. 
1 cup walnuts. 
Mix with a good salad dressing.—Mrs. Lee. 


Mayonnaise Dressing. 


2 eggs. 1 tablespoon cornstarch. 
14 cup sugar. 1 tablespoon butter. 
1 tablespoon salt. 1 cup vinegar. 


1 tablespoon mustard. 


Cook all together, and when cool thin with milk or cream.— 
Mrs. Lee. | 


Salad Dressing. 


2 egos, well beaten. Butter size of an egg. 
1 cup granulated sugar. 

Let come to a good boil, then add 84 cup vinegar, boil for a 
few minutes, and when cool add 14 cup milk or cream.—Mrs. G. 


Barker. * 
Potato Salad. 2Y 


Dice equal portions of potatoes and celery, a cucumber, toss’ 
together with mayonnaise. Place on lettuce leaves, and garnish 
with beet or olives.—Mrs. Noller. 
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Potato Salad. 


Dice as many boiled potatoes as required, chop an onion 
and mix with potatoes, then take 14 cup of vinegar and fill up 
with water; bring to boil, add piece of butter, salt and pepper. 
Pour over potatoes.—Mrs. 'F. M. Johnston. 


Beet Salad. 


1 quart boiled beets, chopped 1 teaspoon mustard. 


fine. 1 cup vinegar. 
1 cup celery, chopped fine. Mrs. T. F. Monypenny. 


Season with pepper and salt. 


Chicken Salad. 


White meat, equal parts of chicken and celery. To 1 cup of 
each add 14 teaspoon salt. Garnish with jelly, or white of egg and 
parsley 

DRESSING: 
Yolks of two hard boiled eggs, ‘4 teaspoon pepper. 

rubbed smooth with 2 tea- 1% teaspoon mustard. 

spoons brown sugar. 2 large tablespoons vinegar. 

teaspoon salt. 4 cup sour cream. 

Nice for any cold meat, or potato salad. 


BUY A: : 
ee 0G aie oe o FAVORITE 
ae Ba | RANGE : : 


It will be too bad to spoil a good 




































recipe. by trying to do your baking 








in a poor Range. We sell Findlay 





Bros. Favorites, and they will 


never fatl you. 

















Prices from $14.50 to $48.00 


The Dale Furniture Co., 


304%--308 YONGE STREET, 
COMPLETE HOUSE FURNISHERS. TORONTO. 
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Banana Salad. 


Slice 6 bananas, chop 14 cup English walnuts, mix well and 
serve with mayonnaise dressing.—Mrs. O. P. Johnston. 


Chicken Salad. 


Cut cold roast chicken in small dice, add 14 as much celery 
chopped fine, season with salt and pepper, mix with French dress- 
ing, end set away for an hour. Just before serving stir in some 
mayonraise slightly thinned with lemon juice, arrange on lettuce 
leaves, and cover with thick mayonnaise.—Mrs. O. P. Johnston. 


Banana Salad. 


Cut bananas into slices 14 inch thickness, add to this seeded 
Malaga grapes and chopped almonds, and mix with cream. dressing. 
Return to bananas, garnish with Maraschino cherries.—Mrs. O. P. 
Johnston. 
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Miscellaneous 


Peanut Butter. 


Put nuts through meat chopper, or pound in mortar, add a 
little butter and mix smoothly—Mrs. W. R. Ward. 


Date and Nut Jelly. 
Take 1 cup boiling water, 1 cup fruit juice made boiling hot, 
pour on jelly powder, and when nearly cold, add 1% lb. dates, 5c. 
worth of walnuts. Serve with whipped cream.—Mrs. W. R. Ward. 


Cream Cheese. 


14, lb. grated cheese (old). 1 ege. 
1 cup milk. 1 tablespoon butter, salt. 


Mix all together and cook in double boiler; stir. 


Macaroni and Cheese. 

2 cups macaroni. 1 cup sweet, rich milk. 
1 cup grated cheese. Pepper and salt. 
1 cup eracker, or breadcrumbs. ; 

Break macaroni in inch lengths, and boil in salted water until 
soft (14 hr). Put in colander and let the cold water tap run on it 
for a few minutes. Butter a bake dish and put in a layer of 
erumbs, then a layer of macaroni, then a layer of cheese, and re- 
peat until the dish is nearly full. Add the milk, and bake in 
moderate oven 84 of an hour, or until nicely browned.—Mrs. E. HE. 
Scott. 


Rice Pancakes. 


1 cup cold boiled rice. 34 eup flour. 
1 ege. 1 teaspoon Magic baking pow- 
2 cups sweet milk. der. 


1 pinch salt. 

Mix egg thoroughly with rice, add salt and milk and stir well, 
add flour and baking powder, and more flour, if needed, to make 
of right consistency. Drop in large spoonfuls on hot, buttered fry- 
ing pan. Serve with syrup.—Mrs. E. E. Scott. 


Hot Mayonnaise. 


May be served with boiled fish, asparagus, artichokes, cauli- 
flower and salsify (or vegetable oyster). Cream 14 cup butter, add 
2 teaspoons flour, yolk of 1 egg, a little salt and pepper, and 
eradually the juice of 144 a lemon, 1 cup of boiling water. Cook 
in double boiler till it thickens.—Mrs. W. R. Ward. 
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Sandwiches. 


Hqual parts of chicken and ham, fine minced and seasoned 
with curry powder. 

Mineed tongue and hard boiled eggs, seasoned with mustard. 

Minced hard boiled eggs, 1 sardine to every three, seasoned 
with lemon juice. 

Watercress chopped fine, seasoned with salt and pepper, and 
chopped hard boiled eggs. 

Equal parts of mixed ham and celery mixed with mayonnaise. 

Cold corned beef and minced green peppers. 





— Watsmith Rolling 


cell 
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rusttess INSEGT SCREENS 


OS This-is our sliding screen for 
double hung windows. Allslide 
contact-points are metal—ensur- 

- ing easy sliding. Wescreen any 

= style of window andguarantee the 
opening to be POSITIVELY IN- 

po Ciel @ Ole 


Watsmith Screens 


are an absolute necessity on 
Residences, 
Public Buildings, 
Sanitariums, 
oe Hospitals, Etc. 














Partitions 


The modern method of closing off floor 
space in Sunday Schools, Churches, and 
all Public Buildings. 


Highest efficiency, ecqnomy of floor space, 

simplicity of construction, ease of opera- 

tion, reliability, attractive appearance — 

all are embodied in Rolling Partitions 
of the Watsmith Style. 





No sagging, no crevices, no creaking hinges, no getting out of order. 
Our Partitions have proved their superiority by years of service in many public 
buildings throughout Canada. | 


Send for Further Particulars. 


The Watson-Smith Go., Limited 


165 Geary Avenue, Toronto. 
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Vesetables 


“Cooking ws a fine art, to which you must bring common sense 
and judgment.’’ 


Escalloped Corn. 


Place in a buttered dish alternate layers of uncooked corn, cut 
from the cob, and bread crumbs, adding bits of butter, pepper and 
salt to each laver. Have the top layer of crumbs mixed with grated 
cheese. Pour on enough milk between each layer to moisten the 
bread. Cook about 20 minutes. Canned corn is equally good, but 
do not use milk.—Mrs. F’. M. Johnstone. 


Scalloped Potatoes. 


Peel and slice raw potatoes, butter baking dish, lay a layer 
of potatces on bottom and sprinkle with butter, salt, pepper and 
flour; continue until dish is nearly full, then cover with milk and 
bake—Mrs. Ewart Wilson. 


Creamed Potatoes. 


To 1 pint milk add 2 tablespoons butter and 1 tablespoon flour, 
pinch of salt and pepper; when boiling add cold boiled potatoes, 
diced.—Mrs. Noller. 


Whipped Potatoes. 


Mash fresh boiled potatoes, add milk, butter, pepper and salt, 
and beat well with egg beater for about five minutes, and serve nice 
and hot.—Mrs. lee. 


Canned Corn. 


6 quarts of corn off cob. — 1 cup sugar. 
1 cup salt. 


Cook 10 minutes and seal.—Mrs. L. EH. Annis. 
Boston Baked Beans. 


2 lbs. white beans (soaked over night), parboil and change 
water 2 or 3 times and cook until soft; put into bean pot and add; 


3 teaspoons baking syrup. 1 teaspoon salt. 
14, cup brown sugar. Dash of pepper. 
1 large teaspoon mustard. IAL aSakee pork, 


Cover with water and bake 7 hours.—Mrs. Ewart Wilson. 
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Boiled Apples. 


Take as many apples as will cover the bottom of your sauce 
pan, almost cover with boiling water, and cook till you can pierce 
with a folk. Add enough sugar to sweeten. Good.—Mrs. F. M. 
Johnston. 


Delicious Tomato Jelly. 


Boil tomatoes from one can with a little parsley, an onion, a bay 
leaf and sugar, about 20 minutes. Strain and add 2 tablespoons 
vinegar. Put 14 a box of gelatine to soak in a little cold water and 
when soft add to the tomatoes, which should be boiling hot. Don’t 
let tomatoes boil after gelatine has been put in, but stir constantly 
until gelatine is dissolved. Cool in small moulds or one large 
mould and serve on erisp lettuce leaves, with mayonnaise.—Mrs. 
H. Noller. 


Fried Tomatoes With Brown Gravy. 


Cut solid tomatoes into thick shees without peeling. Dredge 
the slices with salt and flour and fry in bacon fat and butter in a 
covered pan. Lift the tomatoes upon a hot platter and stir a little 
flour and sugar into the hot pan unil it browns nicely. Add milk 
and water until the gravy is smooth and rich; pour over the hot 
tomatoes and serve.—Mrs. Noller. 





Baked Beans for Family of Five or Six. 


Take 1 quart beans, soak overnight, drain well and boil until 
skins are ready to burst; take 14 lb. salt pork, put some in bot- 
tom of dish, then put in beans and more pork, till the 6 pound 
is used up; then add: 

\4, teaspoon soda. 1 cup boiling water. 
2 tablespoons molasses. 


Pour over beans, then add enough boiling water to cover beans, 
then cover dish, put in oven and bake slowly for 5 or 6 hours; as 
the beans bake add more water, a little at a time, until the last 
hour, when it is not necessary to moisten.—Mrs. W. R. Ward. 


Potato Croquets. 


Cream your potatoes, and to 214 cups add 1% cup grated cheese 
and a little butter. Make into fingers about 3 inches long, and roll 
in browned bread crumbs. Bake in moderate oven about 34 of an 
hour.—Mrs. Ward. 
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Potato Balls. 


Cream your potatoes, and to 214 cups add 1% cup finely chopped 
onions and a little salt. Make into balls and roll in biscuit crumbs. 
Bake in oven about 34 of an hour.—Mrs. Ward. 


Potatoes. 


8 medium potatoes cut in dice, add 1 tablespoon chopped 
parsley and some minced onion, season with salt and cayenne pep- 
per. Turn over all a white sauce made of flour and milk. Do not 
over cook potatoes.—Mrs. F. M. Johnston. 
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Ten Things Worth Knowing. 


Safety matches will strike as easily on coal as on the safety 
box. 

When the eyes ache and burn, bathe them in hot water, into 
which a dash of witch hazel has been added. 


A slice of potato is an excellent thing to clean white oilcloth 
which has become disfigured by hot cooking utensils. | 

When silver has become discolored with egg, dip a damp. cloth 
in salt water and rub the silver; the stain will disappear. 

Put a few drops of ammonia on a piece of bread and ru’) over 
your gilt frames; they will look like new. 

If the stepladdér slips, paste a piece of old rubber over each 
support; this will not only prevent a fall, but it will protect the 
floors. 

Raw starch is not digestible, so all foods containing starch 
should be subjected to boiling water or dry heat and thoroughly 
cooked. 

If you are caught in a shower and your hat gets wet, take it off 
and turn it upside down to dry. The trimming will not be so apt 
to sag. 

If you have castors put on your wood-box, it will be much more 
convenient to sweep around and under, or to move from place to 
place. 

If you have a cold, bake a lemon thoroughly until it is tender, 
cut it in half, sprinkle each half with sugar and eat while hot and 
just before going to bed. 


Comparative Table of Domestic Weights and Measures. 


60 drops equals 1 teaspoon or 1 drachm. 
saltspoons equals 1 teaspoon. 

teaspoons equals 1dessertspoon. 
dessertspoons equals 1 tablespoon or 1% oz. liquid. 
tablespoons of dry material equals-1 gill. 
tablespoons of liquid equals 1 gill. 

gills equals 1 cup. 

cups equals 1 quart. 

eups of sugar or butter equals 1 Ib. 
eups of currants or raisins equals 1 |b. 
eups of flour equals 1 Ib. 

tablespoon butter equals 1 oz. 
tablespoons of coffee or flour equals 1 oz. 
gallon of water equals 10 Ibs. 
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OUR SHOES WEAR LIKE “STEELE” 


The Model and Imperial 
SHOE FOR MEN 
For Style and Quality 
The Empress Shoe for Ladies 


377 BROADVIEW AVE. 


The Broadview Shoe Store ~ puone nortit 1947 


Repairing a Specialty ley Jet, SMU AO 












MOTHERS! GIVE YOUR DAUGHTERS A 
BUSINESS TRAINING 


in addition to the very useful home training in cooking and household 
affairs. Every girl should be trained to earn her own money and be 
educated along business lines. It gives them a different intérest in life. 
Their earning power is an asset to the family. We cordially invite you to 
call. Our office door is wide open to inquirers. 
SHAW’S SCHOOLS 
(The Central Business College, with Four City Branches.) 

Head Offices, Yonge and Gerrard. W. H. Shaw, President. 








MORRISON'S 


Quality first our motto. 
All Cakes fresh daily from our own Bakery. 


LO4A7* GERRARD SS rok 220 PROULN adorn: 


PHONE MAIN 7529 PHONE BEACH 492 


T.G. PATTERSON, Ph. B. 


CHEMIST ann DRUGGIST 
C.P.R. Telegraph, Kodaks and Supplies 


PHoNE NorrTH 50388 


Cor. Gerrard St. and Pape Ave. - TORONTO, ONT. 


CHURCH COOK BOOK. 43 





Pickles and Relishes 


“They have their palates for both sweet and sour.’’ 


Tomato Butter. 


Ibs. large, ripe tomatoes. 1 teaspoon ginger. 
lbs. brown sugar. 1 tablespoon cloves. 
+ cup vinegar. 

Pour boiling water over the tomatoes; let them stand for five 
minutes and remove the skins. Remove the stem, then slice. Cook 
until soft; add sugar and stew until very thick. Then add spices 
and vinegar; pour into jars and seal and use with meat or game. 
Mrs. Noller. 
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Spiced Grapes. 


Squeeze the. pulp of 7 pounds of grapes and seald until the 
pulp will pass through a sieve. Put in a preserving kettle, add 5 
pounds of sugar, 1 quart of vinegar, and enough ground cinnamon, 
cloves, and allspice to taste. About 2 tablespoons of cinnamon and 
half a tablespoon of the other two would suit most palates. Let boil, 
add the skins, boil 1 hour, and bottle-—Mrs. Noller. 





Sweet Apple Pickle. 


12 lbs. sweet apples, pared and 1 oz. cinnamon bark. 
quartered, 4, oz. cloves. 
4 Ibs. sugar. 1 pint vinegar. 

Put spices in a cloth, tie up, then boil vinegar, sugar and spices 
well; add apples and boil 20 minutes. Put apples in a jar, boil 
svrup until thick, and pour over them. Simply delicious. Pears are 
also good prepared this way. Use winter sweet apples, also winter 
pears.—Mrs. Noller. 


Pepper Hash. 


1. large cabbage. . 12 green peppers. 
6 onions. 

Take seeds out of 6, then chop all very finely together, 1 small 
cup of salt stirred well through and let stand over might. Let it 
drain well through a jelly bag till perfectly dry, then add 34 of a 
eup of mustard seed, 2 cups of white sugar, 1 tablespoon of celery, 
and pour vinegar over till nicely moistened, then add one quart 
more vinegar.—Mrs. Ewart Wilson. 
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Chipped Pears. 


8 lbs. pears. 2 lemons sliced, with white pith 
-8 Ibs. sugar. removed. 
1 lb. preserved ginger. 

Boil till transparent.—Mrs. F. M. Johnston. 


Corn Salad. 
10=cups corn cut’ from cobs. 2 ozs. mustard. 
7 cups cabbage, chopped fine. 1144 tablespoons salt. 
14 cup sugar. 114 quarts vinegar. 


Small red pepper. 
Cook well and bottle while hot.—Mrs. Francis. 


Cucumber Catsup. 


1 doz. large cucumbers. 1 doz. large onions. 

Grate all together, drain through a sieve several hours, add salt 
to taste, and a little pepper, vinegar enough to make like thick 
cream.—Mrs. Loughlin. 


Celery Sauce. 


1 doz. head of celery. 14 lb. mustard seed. 

3 large onions. 1 teaspoon currie powder. 

2 cups sugar. 2 quarts white wine vinegar. 
1% lb. mustard. Pepper to taste. 


Chop ingredients fine, and let simmer for 2 hours, then bottle. 
Seal when cold.—Mrs. W. R. Ward. 


Pickled Onions. 


Seald small onions in boiling water, then peel, then throw into 
hot brine, composed of 1 cup of salt to 2 of water. Just let the 
onions seald in brine, then bottle. Have ready, boiling white wine 
vinegar, which has had a bag of pickling spices placed in it to 
flavor, then pour liquor over onions and let cool. Then seal_—Mrs. 
W. R. Ward. 


Tomato Relish. 


1 peck ripe tomatoes, cut small 1 cup grated horse radish. 


and drained. 14 eup salt. 

6 green peppers, chopped fine 2 ozs. mustard seed. 
without seeds. 2 cups sugar. 

2 cups chopped onions. 1 quart vinegar. 


4 cups chopped celery. 
This is made up cold.—Mrs. E. Gee. 
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Catsup. 
Boil 1 basket ripe tomatoes and strain. Add: 
1 quart vinegar. 1%, oz. allspice. 
ivcup: salt? i= 1% oz. cloves. 
1 lb. brown sugar. 1%, oz. black pepper. 
3 red peppers. 14. oz. ground mustard. 


lf, oz. whole ginger. 
Boul 20 minutes and strain.—Mrs. Bryan. 


Crabapple Catsup. 
9 pints of crabapples, after boil- 3 teaspoons salt. 


ing and put through sieve. 2 teaspoons white pepper. 
2 pints vinegar. 1 teaspoon cinnamon. 
4 lbs. brown sugar. 


Boil until it gets quite thick. Borie and seal. Very nice with 
pork sausages, ete.—Mrs. T. F. Monypenny. 


Tomato Catsup. 


1 bushel tomatoes. 4 oz. whole ginger. 
4. quarts vinegar. 2 0z. Whole lcoves. 
4. lbs. brown sugar. 2 oz. ground ginger. 
1 Ib. salt. 1 lb. mustard. 

2 red peppers. A little mace. 

4 oz. allspice. 2 large onions. 


4 oz. whole black pepper. 
Boil, put through sieve, and boil slowly 3 hours.—Mrs. E. Gee. 


Plum Catsup. 


Cook plums without water. When cool put through seive, 
and to five pounds plums put 2 lbs. granulated sugar, 1 pint vine- 
gar, and 1 teespoon each of salt, pepper, cloves and cinnamon. Boil 
30 minutes, being very careful not to scorch.—Mrs. Lee. 


The most acceptable gift for @hrcrmas or Birthday is a 
KODAK OR BROWNIE CAMERA 


We carry a complete stock of Kodaks, Films 
and Supplies. 


B. M. WOODWARD, Druggist 


381 BROADVIEW AVE. | Phone N. 3820 


MAG 
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Tomato Catsup. 
Cut 1 pk. of tomatoes fine, 3 large onions; cook soft and strain 
through sieve. Then put in a granite kettle and cook slowly until 
pretty thick, and then add: 


ll, pts. vinegar. 1 teaspoon cloves (ground). 
1 cup sugar. 1 teaspoon allspice. 

14, cup salt. 1 teaspoon cayenne pepper. 
1!4 teaspoon black pepper. 1 tablespoon mustard. 


1 teaspoon cinnamon. 
Cook till nicely thickened, then bottle. 





Mrs. Hackett. 


Plum Catsup. 


Cook plums; put through colander. 


3 pts. plums. | 14, teaspoon black pepper. 
1 quart brown sugar. 1 teaspoon salt. 
1 teaspoon ground cinnamon. 4 cup vinegar. 


1 teaspoon whole cloves. 
Cook till thick. 


Tomato Catsup. 


1 peck tomatoes. 1 large green pepper. 
1 large onion. 

Cook and strain, then add: 
1144 cups vinegar. 1 tablespoon whole cloves. 
11% cups sugar. 1 tablespoon black pepper. 
He: Gy esa lt, 2 sticks of cimnamon. 
2 tablespoons white mustard (Spices all tied in bag). 


seed. 


Chili Sauce. 
24. large tomatoes. 4 onions. 
6 green peppers. 
Put all through the mincer. 
1 tablespoon. salt. iy cup sugar. 
1 teaspoon each of ginger, cin- 2 cups vinegar. 
namon, cloves, allspice. 
Boil till thick.—AMrs> W. J. Boothby. 


Chili Sauce. 


) large onions. ) tablespoons sugar. 
S green peppers. 3 tablespoons salt. 
30 ripe tomatoes, peeled and 8 cups vinegar. 

GU tall p. 2 heads celery. 


Boil together 3 hours.—Mrs. Lee. 
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Bengal Chutnell. 


1 Ib. ripe tomatoes. YA, |b. salt. 

1 Ib. sour apples. 14 lb. ground ginger. 
1-lb. brown sugar. 17 |b. onions. 

1 Ib. raisins. lf oz. cayenne pepper. 


Grate the ingredients, mix all together, add 1 quart vinegar, 
put in stone jar, stir once every day for a month, when ready for 
use.—Mrs. T. Barker. 


Sweet Green Tomato Pickles. 


14, peck green tomatoes. | 3 onions. 
83 lbs. brown sugar. 

Slice tomatoes, sprinkle salt between layers, stand over night, 
pour off brine in morning, cover in kettle with half vinegar and 
half water, boil 10 minutes, throw away liquid, tie 2 tablespoons 
mixed whole spice and chopped onions in cheese cloth, boil in a 
quart vinegar and sugar 10 minutes, add tomatoes and 2 heads of 
celery chopped fine. Boil 10 minutes longer, bottle and cork.—Mrs. 
1 eEbarker: 


Yellow Sauce. 


> Cup Salt. 


» 


8 apples (sour), peeled and Small 1 


cored. 1 teaspoon tumeric. 
11 ripe tomatoes. 1 teaspoon ginger. 
14, lb. onions. 1 lb. brown sugar. 


1 quart vinegar. 
Boil until thick enough.—Mrs. T. Barker. 


Pickled Beets. 


-] pint white wine vinegar. 2 sticks cinnamon. 
1 lb. brown sugar. 

Boil 10 minutes. Have beets cooked and peeled, put in the 
beets, and when good and hot put in jars and seal. About 3 whole 
cloves may be added to each jar.—Mrs. Brown. 


Favorite Pickle. 


1 pt. raw white cabbage, chopped 1 cup brown sugar. 


fine. 14, tablespoon salt. 
1 pt. boiled beets, chopped fine. 1, teaspoon red pepper. 
1% cup grated horseradish. 14 teaspoon black pepper. 





Mix all together and cover with vinegdr.—Mrs. L. E. Annis. 
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French. Pickle. 


4 quarts-green tomatoes. 1 cabbage. 
1 quart cucumbers. 1 - cauliflower, cut in small 
1 quart small onions. pieces. 
Let stand 24 hours in weak brine, then drain. 
PASTE: 
6 teaspoons mustard. 2 cups white sugar. 
1 teaspoon tumeric powder. 1 cup flour. 


Mix them with water. Bring to a boiling heat 2 quarts of vine- 
gar and 1 pint of water. Add paste, then the pickles, and bring to 
a boiling heat before bottling.—R. C. Butler. 


Bean Pickle. 


1 peck beans. 2 teaspoons tumeric powder. 
3 pts. malt vinegar. 14 large cup mustard. 
2 Ibs. brown sugar. 2 tablespoons celery seed. 


Cut beans into small pieces, cover with water, put in a cup of 
salt and bring to a boil. Drain, add vinegar and sugar, and when 
this comes to a boil add the other ingredients, which have been 
mixed to a paste. Cook a few minutes and bottle. Be careful not 
to burn.—Mrs. L. E. Annis. 


Sweet Green Tomato Pickle. 


12 lbs. tomatoes. 1 oz. whole cinnamon. 
3 lbs. brown sugar. 1 oz. whole cloves. 
3 pints vinegar. 1 oz. whole ginger. 


Shee the tomatoes, sprinkle with salt, let stand over might, 
strain off the water, scald in weak vinegar and water, strain off, 
then put vinegar (enough to nearly cover tomatoes), sugar, spices, 
together, let scald, put in tomatoes and boil slowly for a long time. 
—Mrs. L. EH. Annis. 


Beet Salad. 


1 quart raw cabbage, fine. 1 teaspoon black pepper. 
1 quart boiled beets, fine. 14 teaspoon red pepper. 
2 cups sugar. 1 teacup horseradish. 


1 tablespoon. salt. 
Cover with cold vinegar end keep from the air. This may be 
kept some time in sealers.—Mrs. O. P. Johnston. 


Plain Pickles. 


1 gal. vinegar. 214 cups salt. 
1 cup mustard. 
Mix all well, wash*pickles and put in.—Mrs. O. P. Johnston. 
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Corn Relish. 


1 doz. ears cooked corn. 14, lb. mustard. 

1 large head cabbage, cut fine. 2 teaspoons salt. 

3 pints vinegar. 2 teaspoons tumeric powder. 
2 lbs. brown sugar. Mrs. O. P. Johnston. 


Spiced Grapes. 


5 Ibs. grapes. 1 teaspoon allspice. 
3 lbs. sugar. 14, teaspoon cloves. 
2 teaspoons cinnamon. 

Pulp the grapes, boil skins till tender, cook pulps slowly and 
strain through sieve; add this to skins, put in sugar and spice and 
add vinegar to taste, about 14 teacup, then a little more if you 
think necessary.—Mrs. O. P. Johnston. 


Mrs. Johnston’s Pickle. 


1 quart cucumbers, cut fine. ' 3 large cooking apples, cut fine. 

1 quart onions, cut fine. 3 red peppers, cut fine. 

1 large cauliflower, cut fine. 1 quart small onions, left whole. 
Put together, let stand over night with hot brine, drain, add: 

8 cups brown sugar. 1 pint water. 

1 quart vinegar. | 14 lb. mustard seed. 


Let come to a boil, make a paste of 2-3 cup of flour (more if 
needed), 14 lb. mustard, 1% oz. tumeric, stir in slowly and let boil 
up—Mrs. F. M. Johnston. } 


Celery Sauce. 


1 doz. head of celery, cut fine. 1 tablespoon salt. 

3 good sized onions, cut fine. 1 tablespoon curry powder. 
14 lb. mustard. 1 tablespoon tumerie. 

14 lb. mustard seed. 3 cups brown sugar. 

1 small teaspoon red pepper. 2 quarts cider vinegar. 


Simmer 1 hour and seal for use.—Mrs. Whitworth. 


Macinaw Sauce. 


20 ripe tomatoes. 1 lb. raisins. 
20 apples. 1 quart vinegar. 
8 onions. 1 green pepper. 


Boil 1 hour and strain through colander, add 14 lb. mustard, 
5 ozs. ginger, 2 lbs. brown sugar. Boil all together 44 hour. Bottle 
tight—Mrs. Whitworth. 


ee ohana e wr: 
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Mustard Pickles. 


1 quart large cucumbers, peeled 1 large head of cauliflower, cut 


and cut fine. _ fine. 
1 quart large onions, left whole. 3 good, large cooking apples, cut 
fine. 


Put into separate dishes over night in hot brine, drain in the 
morning (everything of the above is put in the brine but the red 
peppers), then add 8 cups brown sugar (small cups), 1144 quarts 
eider vinegar, 1/4, lb. white mustard seed, and let all come to a boil. 
While this is coming to a boil, make a paste of 1 small cup of flour, 
14 lb. of mustard seed, 14 oz. tumeric. Mix the three with vinegar 
and put into the above contents as soon as they come to a boil, put 
in slowly and stir quickly and let it boil up, then seal for use.— 
Mrs. Whitworth. 

Pickled Beets. 


1 quart vinegar. 1 teaspoon salt. 
1 pint water. Pinch cayenne. pepper. 
14 cup brown sugar. 
This amount covers 14 peck beets, previously cooked.—Mrs. 
Coakwell. 


WM. ROWLES 


Wholesale Ham and Bacon, Cooked Meats 
268 PAPE AVE. 


Housekeepers who have to provide food for people 
whose appetites are not too good, are often discouraged 
to know what to get, something that will really please 
fastidious tastes. To such we submit this list of Wm 
Rowles’ Specialties; Lunch Tongue, Ox Tongue, Press- 
ed Beef, Jellied Hock, Jellied Veal, Jellied Tenderloin, 
Roast Pork, Boiled Ham, (We have an established rep- 
utation for Cooked Meats unsurpassed in Toronto) also 
our Beef and Ham Bologna, Wieners and other kinds 
of Sausage are well known. We make them under the 
best sanitary conditions, in a clean and wholesome place. 
Our Smoked Hams, Breakfast Bacon and Back tacon 
are a real treat and can be obtained at most Butchers 
and Grocers in and around the city. If yours does not 
sell them ring up North 2560 and we will tell you who 
does. 
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Mother’s Favorite Pickle. 
1 quart raw cabbage, chopped 1 cup grated horseradish. 


fine. 1 tablespoon salt. 
1 quart boiled beets, chopped 1 teaspoon black pepper. 
fine. 1/4 teaspoon red pepper. 


2 cups sugar. 
Cover with cold vinegar and keep from the air—Mrs. T. 
Butler. 


Cucumber Relish. 


1 gallon cucumbers, cut fine. 1 large cauliflower, chopped fine. 
1 quart. onions, chopped fine. 3 large apples. 
1 quart onions, whole. 3 red peppers. 


Put through mincer or chop very fine, then make a hot brine 
and cover, stand over night, and next morning drain and add 
following: 

8 cups brown sugar. 1 quart water, if vinegar is 
11% quarts vinegar. strong. 
14 lb. mustard seed. 


Let come to a boil, then take: 
1 cup flour. A little tumeriec to taste. 
14, lb. mustard. 

Mix with a little vinegar until perfectly free from lumps, and 
stir in pickle and let boil up.—Mrs. W. R. Ward. 


Pickled Beans. 


1 peck butter beans (cut small). 
Cook till done in weak, salted water, drain. 


3 quarts cider vinegar. 1. large cup flour. 
3 lbs. brown sugar. 2 tablespoons celery seed. 
1 large cup mustard. 


Cook 5 minutes, pour over beans and bottle. 


Green Pickles. 


Slice 1 peck green tomatoes, sprinkle with salt, let stand ever 
night, drain well and put in kettle with: 
1 teaspoon each of ginger, all- 1 head celery. 
spice, cloves and cinnamon. 3 onions. 
3 red peppers. 1 cup brown sugar. 





Almost cover with vinegar and boil 3 hours.—Mrs. Lee. 
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Beet Pickle. 


1 quart chopped beets (cooked). Little red pepper and salt. 
1 quart chopped white cabbage. 2 cups vinegar (or more) heated 
2 cups horseradish. and poured over all. 
1 small teaspoon black pepper. 
Bottle. 


Tomato Mustard. 


Cook tomatoes and strain. 


1 gal. juice. 14, oz. whole ginger. 

1 quart vinegar. 1% oz. whole allspice. 

1 cup salt. 14, oz. whole cloves. 

1 lb. brown sugar. 1 oz. whole black pepper. 
3 red peppers. 1-3 lb. mustard. 


Koil about 30 minutes and strain. 


Mustard Pickle. 


1 quart large cucumbers cut in 1 quart green tomatoes, cut 


small pieces. ‘ee smalls 
1 quart small cucumbers. 1 large cauliflower. 
1 quart little onions. 4 large red peppers. 


Make a brine of 1 cup salt to 1 gallon water, soak the vegetables 
24 hours and scald in brine. Then make a paste of: 


6 tablespoons mustard. i=cup. sugar. 
1 tablespoon tumerie. sufficient vinegar taken from 2 
1 cup flour. quarts. 


When the ingredients are mixed to a smooth paste, then add 
the remainder of vinegar and stir all on stove, to scald when thick 
and smooth. Add vegetables and the pickle is ready to bottle.— 
Mrs. Boothby. 


Mustard Pickles. 


1 quart onions. 2 ereen peppers. 
1 quart cucumbers. 2 heads cauliflower. 

Let each stand in separate dishes in salt and water over night. 
Drain and seald all in 3 pints vinegar. 


PASTE: 
1 gal. vinegar. 1% oz. tumerie. 
14 cup flour. 3 cups sugar. 


1, lb. mustard. Mrs. E. Gee. 
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Indian Relish. 


12 ripe tomatoes. 2 lbs. seeded raisins. 
12 apples. 8 onions, chopped fine. 
Boil one hour and strain through sieve. Add: 
14 gallon vinegar. 2 teaspoons each of cinnamon, 
1% lb. mustard. allspice, ginger. 
1 teaspoon tumerice. 2 lbs. brown sugar. 


Boil 14 hour. 
Stir often, bottle and seal—Mrs. W. J. Boothby. 


Cucumber Salad. 


12 ripe cucumbers. 4 heads celery. 
12 onions. 


Cut cucumbers and onions in dice, and salt over night, cut 
celery, add and boil 2 hours in: 


2 quarts vinegar. 14 lb. white mustard seed. 
4 lbs. sugar. 1 teaspoon small red peppers. 
Mrs. Noller. 


Mustard Pickle. 


2 head cauliflower. 1 lb. brown sugar. 

3 dozen small cucumbers. 1/4 lb. Keen’s mustard. 
2 head celery. 1 oz. tumeriec. 

1 quart onions. 1 cup flour. 


1 quart vinegar. 


Put everything in brine over night, then drain, bring vinegar 
and sugar to a boil, then mix tumeric, flour and mustard with 
water till like cream, and add to vinegar. Let cook and then drop 
pickles in and let just heat through.—Mrs. Lee. 


French Pickle. 


1 peck green tomatoes and 3 large onions, slice and sprinkle 
with 1 cup salt, let drain over night. In morning boil for 20 
minutes in 1 quart vinegar and 2 quarts water. Drain through a 
eollander and add: 


2 lbs. brown sugar. ginger, mustard and cin- 
2 quarts vinegar. namon. 


1 tablespoon ground cloves. \% teaspoon cayenne pepper. 
2 tablespoons tumeric, allspice, | Ey 


Boil about 2 minutes.—Mrs. Noller. 
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Mustard Pickle. 


2 heads cauliflowers. 2 quarts vinegar. 

2 doz. small cucumbers. 1 lb. sugar. 

2 bunches celery. 4 cup Keen’s mustard. 
1 quart onions. 1% cup flour. 


Make the brine over night with the first four. Next morning 
let it come to a boil and put in your vegetables.—Mrs. W. Francke. 


Mother’s Favorite Pickle. 


1 quart raw cabbage, chopped. 2 cups brown sugar. 
1 quart boiled beets, chopped. 1 tablespoon salt. 
14 eup grated horse-radish. 1 teaspoon black pepper. 


Stir well together and cover with vinegar. Do not boil.— 
Mrs. T. F. Monypenny. 


ADDITIONAL RECIPES. 


CHURCH COOK BOOK. 


ADDITIONAL RECIPES. 


aye 


56 - SIMPSON AVENUE METHODIST 


SU MVE Lo Leer: JOHN FRAZER 


S. J. MILLER & Co. 


Select Grocers 


FRUITS AND PROVISIONS 


Butter and Eggs a Speciality. 


Cor. SIMPSON AVE. and HOWLAND RD. 


Phone North 4885 


Branch: QUEEN and CRAWFORD STS 
Phone College 4304 








To get complete satisfaction and success from 

the reciepts in this book you must be carefull 

to select nothing but the best and freshest 
goods procurable. 


We carry a full line of the best quality. Fruits, 
Peel, Spices, Vinegars, etc., and guarantee all 
our goods to be Perfectly Fresh. 





Our Motto: 
Frompiness, Quality and Price. 








We specialize in Butter and Eggs. 
FARM PRODUCE and FRESH FRUITS IN SEASON. 





We solicit a trial Order. 
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Cakes 


‘The smile of the hostess is the cream of the feast.’’ 


Clove Cake. 


1 cup butter. 14, teaspoon Magic soda, dis- 
2 eggs. solved in 14 cup sweet milk. 
1 cup sugar. 1 tablespoon ground cloves. 

1 cup raisins. 2 cups flour. 


+ Mrs. Ewart Wilson. 


Excellent Cake. 


2 cups brown sugar. 2 eggs. 

1 cup butter. 1 teaspoon Magic soda. 

1° cup sour milk. 1 teaspoon each of mace, cinna- 
1 cup raisins. mon, cloves and ginger. 

1 cup currants. A little salt. 

1 cup citron, chopped fine. 4 cups flour. 


Mrs. H. B. Gee. 


Chocolate Layer Cake. 


_A very good layer cake, which is simple and easily prepared, 
and is very inexpensive, calls for: 


1 cup sugar. 2 cups flour. 
14 eup butter. 1 spoon cream tartar (Gillett). 
1 seant cup milk. 14 teaspoon Magie soda. 


1 whole egg, and the yolks of 2. 

Cream the butter thoroughly and beat in the sugar. Add the 
three yolks of eggs, well beaten, and stir in the milk. Then add the 
flour, cream of tartar and soda sifted together. Beat the batter 
thoroughly for a few minutes, and then fold in the white of egg 
beaten to a stiff froth. Stir well, pour into three large pans and 
bake in a moderate oven. While the cake is baking the filling may 
be prepared, as follows: Add to 14 cup of grated chocolate 34 of 
a cup of sugar, 14 cup of milk and the yolks of three eggs. Beat 
well together and boil until.thick. The cakes may be spread as 
soon as they have been removed from the oven. This filling can be 
used very satisfactorily in place of an icing on the topmost layer.— 
Mrs. Francis. 
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Roll Jelly Cake. 


4 eggs. 1 teaspoon Magic baking powder. 
114 cup white sugar. Flavoring. 
Seant cup of flour. 

Bake and spread over with jam and roll while hot in white 
sugar.—Mrs. Francis. 


Delicious Cake. 


Cream 14 cup butter. 1144 teaspoons Magic baking 
1 cup sugar. powder. 

1% eup milk. 2 eggs. 

114 cups flour. 1 teaspoon vanilla. 


Beat well.—Mrs. O. P: Johnston: 


Cocoa, Cake. 


2 eges. 1-3 cup butter. 

1 cup brown sugar. 1 dessertspoon cocoa. 

14 cup sour milk. ~] teaspoon vanilla. 

114 eups flour. Ice with chocolate 1¢ing.— 


1% teaspoon Magic soda. 
Mrs. Phillips. 


Chicago White Cake. 


1, eup butter. 214 teaspoons Magic baking pow- 
114 cups powdered sugar. der. 
1 cup milk. Whites of 4: eggs. 


214 cups flour. 
Mix as for butter cakes.—Mrs. O. P. Johnston. 


Devil Cake. 


Cream 14 cup butter in 2 cups of brown sugar, then stir in 


* 2 eggs, well beaten. 2 cups sifted flour. 
1-3 cake of chocolate, dissolved 1 teaspoon vanilla. 
in 14 cup boiling water. 1 teaspoon Magic baking soda, 
14 cup sour cream. dissolved in hot water. 


Bake in 2 deep layer tins in slow oven.—Mrs. Brown. 


Chocolate Loaf Cake. 


2 cups brown sugar. 4 eup sour milk. 
14 cup butter, scant. 14 cup chocolate. 

2 eves. Pour over this 
2 cups flour. 1 cup boiling water. 
1 teaspoon Magic soda. Flavor with vanilla. 


Bake in shallow pan. Cover with white icing —Mrs. Tolhurst. 


A = 
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Pork Cake. 


1 cup boiling water poured over 


1 lb. fat pork chopped fine. 
2 cups sugar. 
1 cup molasses. 


1 lb. raisins. | 
1 teaspoon Magic soda. 
Spices to taste. 


Stir in flour until stiff, and bake slowly.—Mrs. T. Barker. 


Buttermilk Cake. 


114 eups brown sugar. 
34 cup butter. 

1 cup raisins. 
ecUpScurrarnits: 

3 teaspoons mixed spice. 


2 tablespoons black molasses. 
2 teaspoons Magic soda. 
14% cups sour milk. 
3 cups flour. 
Mrs. T. Butler. 


Jersey Lily Cake. 


144 cups white sugar. 
14 eup butter. 

1% eup sweet milk. 

2 secant cups flour. 

3. tablespoons Magic 


baking 


powder. 
Whites of 4 eggs, 
(put in last). 
1% cup raisins. 
1% cup chopped walnuts. 


beaten stiff 


Put half of batter in a long pan, then sprinkle nuts and raisins 
over it evenly, then add the rest of the batter —Mrs. L. E. Annis. 


Spiced Cake. 


114 cups sugar. 

34 eup butter and lard mixed. 
3 eggs. 

14 cup syrup. 

34 cup sour cream. 


1 cup seeded raisins. 
1 teaspoon Magie soda. 
Spice to taste. 
Flour to make a batter. 
Mrs. Noller. 


Nut Spice Cake. 


1144 cups Brown Sugar. 

14, eup butter (cream together). 
2 eggs. 

14 eup sour cream or milk. 


14, teaspoon Magic baking soda, 


dissolved in it. 
14, teaspoon cinnamon. 
14, teaspoon cloves. 


14 teaspoon grated nutmeg. 
1 cup chopped raisins. 
1 cup chopped walnuts. 
2 cups flour. 
14 teaspoon Magic baking pow- 
der, sifted in flour. 
‘Mrs. Brown. 


Walnut Cake. 


2 eggs. 
2 tablespoons butter. 
2 cups sugar. 
1 cup milk. 
Bake in slow oven.—Mrs. 


2 cups flour. 

2 teaspoons Magic baking vow- 
der. 

11% cup chopped walnuts. 


FE. M. Johnston. 
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Rich Fruit Cake. 


134 lb. flour. 8/, lbs. mixed peel. 

11% lbs. brown. sugar. 1 oz. mace. 

114, lbs. butter. 4 ozs. almonds (ground). 
11% lbs. Sultana raisins. 12 eggs. 


21% lbs. currants: 
Mix up with syrup.—Mrs. Francis. 


Fruit Cake. 
1 cup sugar. 1 cup raisins, currants, and 
1 cup sour milk. citron. 
14, teaspoon Magic soda. 1 teaspoon cloves, cinnamon gin- 
f<cup butter: ger and allspice. 
2 eggs. Flour to make a stiff batter. 


Mix soda in flour and cook 114 hours in a slow oven.—Mrs. 
Francis. 


Yankee Ginger Bread. 


2 eges. 1 tablespoon ginger. 
1 cup, part lard and butter. 11% teacup of molasses. 
1 cup white sugar. 1 cup boiling water. 


1 teaspoon Magic baking soda. 2 cups flour. 
Cream shortening sugar and eggs together well, then add the 
other ingredients and bake in a moderate oven.—Mrs. Francis. 


Ribbon Cake. 


1 cup butter. 1 teaspoon Magic baking pow- 
2 cups sugar. der. 

1 cup sweet milk. Flavoring of any kind. 

D eggs. 


Take one-third of batter and add 1 cup chopped raisins and 
citron and a little spice. Bake in three layers and put dark one in 
centre—Mrs. H. J. Boothby. 


Mock Angel Food. 


Sift three times— 
1 cup sugar. 2 teaspoons Magic baking pow- 
1 cup flour. der. 

igen O.ctsahte 

Add to the above mixture 1 cup of milk, heated to the boiling 
point. Fold in the whites of 2 eggs beaten stiff. Do not flavor or 
grease the pan, but flavor icing. Do not have the oven too hot. 
Leave in pan and turn upside down at once to cool. Two cups make 
a very good rest.—Mrs. F. M. Johnston. 
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Rolled Jelly Cake. 


3 eggs. 1 teaspoon water. 
1 cup flour. 1 teaspoon Magic baking pow- 
1 cup sugar. der. 


Bake in quick oven.—Mrs. Hackett. 
Sour Milk Ginger Bread. 


1 cup molasses. 2 teaspoons ginger. 
1 cup sour milk. '4 teaspoon salt. 
2 1-3 cups flour. - Tf eup melted butter. 
134 teaspoons Magic soda. 
Mrs. Lee. 
Nut Loaf. 
4 cups flour. \%, teaspoon salt. 
1 cup sugar. 1 egg. 
2 cups milk. 1 cup chopped nuts. 
3 teaspoons Magic baking pow- 


der. 

- Mix dry ingredients, add milk, eggs and nuts. Let stand 20 
minutes and bake in a greased tin, In a moderate oven.—Mrs. 
Noller. 


Nut Bread. 
4 cups flour. 114 cups milk. 
1 cup sugar. 10e. worth walnuts. 
14, teaspoon salt. 3 teaspoons Magic baking pow- 
1 egg. der. 


Mrs. O. P. Johnston. 


German Nut Bread. 


1 cup chopped walnuts. 4 heaping teaspoons Magic bak- 
1 cup Sultana raisins. ing powder. 
1 teaspoon salt. 14 cup sugar. 
4 cups flour. 1 egg. 
2 cups milk. 


Let rise 20 minutes. Bake 45 minutes.—Mrs. Lee. 


Spanish Bun. 


2 eggs; save white of 1 for icing. 1 cup milk. 
1, cup butter. 2 cups flour. 
1 cup brown sugar. 
Bake in flat tin. Icing: White of 1 egg, 144 cup brown 
sugar; beat; spread on bun when cold.—Mrs. Moore. 
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Mountain Cake. 


1 cup sugar. 1 teaspoon Gillett’s cream tar- 
1 cup butter. tar. 

14 cup milk, or water. 14, teaspoon Magic soda. 

2° cups flour. Nutmeg. 


Bake in round tin.—Mrs. Loughlin. 


Soft Ginger Bread. 


ly cup sugar. 2 teaspoons Magic baking soda, 
1 cup molasses. dissolved in 1 cup boiling 
14 eup butter or lard. water. 
1 teaspoon each of ginger, cin- 2!/, cups flour. 

namon and cloves. Add 2 well-beaten eggs the last 


thing before baking. 
Mrs. Bryan. 
Angel Food. 


11% cups pulverized sugar. 1 teaspoon Gillett’s cream tar- 
1 cup flour. tar. 
12 whites of eggs. 

Sift sugar and flour three times separately, mix and add cream 
tartar, sift again, add beaten whites of eggs and bake in a moderate 
oven.—Mrs. Noller. 


THE BANK OF OTTAWA 


CAPITA - - $3,718.840.00 
RESERVE - - $4,218.840.00 


Deposits received of $1.00 and upwards and interest 
allowed at current rates. 


A General Banking Business Transacted. 


BRANCHES IN TORONTO 

Cor. King St. and Victoria St. | 
Cor. Broadview Ave. and Gerrard St. 

Cor. Queen St. and Pape Ave. 
Cor. Danforth Ave. and Logan Ave. 
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Spanish Bun. 


3 eggs, omitting whites of 2. 1 teaspoon soda (Magic). 

14 cup butter. 2 teaspoons Gillett’s cream tar- 
1 cup sugar. tabs 

1% eup sweet milk. 114, teaspoons cinnamon, 


Flour to make a stiff- batter. 
Take whites of eggs, sugar enough, thicken, spread on cake 
when cooked and hot. Put in oven to brown and harden.—Mrs. 
Loughlin. 


Scotch Fruit Cake. 


11 eggs. 1 Jb. blanched almonds, cut 
10 ozs. butter. lengthwise. 

doth esugar: 12 drops oil of cinnamon. 

1 lb. flour. 20 drops oil of lemon. 


14, Ib. each lemon, citron and 
orange peel. 


Bake like fruit cake for 2 hours. 2 ozs. butter is equal to 
medium sized egg.—Mrs. T. F. Monypenny. 


Walnut Cake. 


1 cup butter. 3 eges. 
2 cups sugar. 1 teaspoon Magic soda. 
1 cup walnuts. 2 teaspoons cream tartar (Guil- 
1 cup milk. lett). 
3 cups flour. 

Spanish Bun. 
4 eggs. 3 teaspoons Magic baking pow- 
2 cups brown sugar. der. 
1 cup sweet milk. ; 1 dessertspoon each cinnamon 
34 cup butter. and cloves. 


Save whites of 3 eggs for frosting. Beat light and add 1% 
cup sugar, set in oven to harden.—Mrs. Roy Gee. 


Hermit Cake. 


2 lbs. figs. 1 lb. chopped lemon peel. 

1 lb. butter. 4 teaspoons each essence of 
6 eggs. lemon and vanilla. 

5 eups flour. 2 teaspoons Magic baking soda, 
3 cups sugar (brown). dissolved in hot water. 


1 lb. chopped walnuts. 
Mrs. T. F. Monypenny. 
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Eagle Cake. 


1 cup butter. 2 teaspoons Magic soda, dissolv- 
2 cups brown sugar. ed in sour milk. 

2 eups chopped raisins. 1 teaspoon each cinnamon, nut- 
2 cups sour milk. meg and mace. 


4 cups of sifted flour. 
Mrs. T..F. Monypenny.. 


Spice Cake. 


1 cup sugar. 1 teaspoon Magic baking pow- 
1% eup butter. der. 

1% evep milk. 1 teaspoon cinnamon. 

134 cups flour. 1 teaspoon cloves. 


Mrs. Moore. 


Fruit Cake. 


2 lbs. raisins. 1 tablespoon nutmeg. 

2 lbs. currants. 14 lb. blanched almonds. 
1 lb. butter. 14 lb. candied lemons. 
1 lb. sugar. Tz lb, €1tron: 

114 lbs. flour. 1 teacup molasses. 

1 tablespoon cloves. 1 teaspoon Magic soda. 
1 tablespoon allspice. 10 eggs. 


1 tablespoon cinnamon. 


Bake 3 hours slowly.—Mrs. W. J. Boothby. 


Rochester Cake. 





2 cups sugar. 3 eges. 
34 cup butter. 3 teaspoons Magic baking pow- 
1 eup milk. der. 


3 caps flour. 
Use 3 tins for baking, two parts white, the remainder to have 


- added to it: 


2 tablespoons molasses. 3 tablespoons flour. 
1 cup raisins. Spice to taste. 


Bake in third tin—Mrs. Loughlin. 
Layer Cake. 


3, cup of white sugar. 2 teaspoons Gillett’s cream tar- 
1 tablespoon butter. tar. 

2 eggs. 1 teaspoon Magic soda. 

6 tablespoons milk. 11% cups flour. 


Cream butter and sugar, add eggs, one at a time, beating 
thoroughly into butter and sugar; add milk, but do not stir till 
flour, sifted with cream of tartar and soda is added, then beat 
thoroughly for two or three minutes. Bake in two layers.—Mrs. 
Hayes. 
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Fudge Cake. 
1 cup brown sugar. 1 teaspoon Magic soda, dissolv- 
2 tablespoons cocoa. ed in 14 cup sour milk. 
14 eup butter. 14% cup flour. 
1 egg. 1 cup boiling water in a little 
14 teaspoon salt. vanilla. 


Put together in above order. 


FILLING: 
1 cup hot water. 1 tablespoon corn starch, mixed 
1 tablespoon cocoa. with 14 cup cold water. 
2-5 cup sugar. Add a httle vanilla. 


1 tablespoon butter. 
Mrs. DeLong. 


Raspberry Layer Cake. 


2 eggs. 14 nutmeg. 
1 cup brown sugar. 1 teaspoon Magic soda. 
14 cup butter. 11% cups flour. 


1 cup raspberries. 
Cream butter and sugar, add eggs and beat well, then soda, 
raspberries, flour and nutmeg.—Mrs. O. P. Johnston. 


Mocha Cake. 


114 cups flour. 2 teaspoons Magic baking pow- 
1% eup milk. der. 
1% eup butter. 2 eggs. 


1 cup white sugar. 

Beat butter and sugar, add yolks and milk, and beat well. Sift 
flour twice with baking powder, add whites beaten stiff. Bake 30 
or 35 minutes. 


Butter IcInG FoR ABOVE: 


1 cup icing sugar. (Chocolate if desired). 
1 teaspoon butter (melted). 
Hnough boiling water to moisten. Mrs. McNaught. 


Devil’s Cake. 


2 eggs. 1 cup sour milk. 
114 eups sugar. 2 cups flour. 
1 cup butter. 1 teaspoon Magic soda. 


Melt 14 cake Baker’s chocolate with 4% cup milk; add to cake 
last. Bake in layers. Save the whites of eggs for boiled icing. — 
Mrs. Moore. 
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Wedding, or Christmas Cake. 


4 full cups butter. 18 eggs, beaten separately. 
4 cups white sugar (heaped). 4 cups flour. 
1 cup molasses. 1 teaspoon Magic baking soda. 
Juice of 2 lemons. 1% cup citron, cut. thin and 
3 tablespoons cloves (ground), small. 
2 tablespoons each of mace, nut- 4 cups seedless raisins. 

meg, and allspice. 4 cups currants. 


Cream butter, add sugar and then molasses, lemon and spices, 
then beaten yolks, beating all well together, then the flour, with 
Magic baking soda sifted in, and last the beaten whites; beat all to- 
gether thoroughly. Flour the fruit and add last. Bake slowly 4 
hours, or longer if needed. The cake will keep for years.—Mrs. 
Tolhurst. 

Chocolate Loaf. 


14, cup unsweetened chocolate. 1% cup sweet milk. 
Put on fire and let come to a boil, then stir in yolks of 2 eggs; 
when cold add: 


14, cup sweet milk. 1 teaspoon soda (Magic). 
2 tablespoons butter. 1 teaspoon vanilla. 
114 cups sugar. 114 eups flour. 


Mrs. O. P. Johnston. 
Wedding Cake. 


114 lbs. white sugar. 3 lbs. Sultanas, or 2 lbs. Sul- 
11% lbs. butter. tana and 1 1b. raisins. 

12 eggs. 2 lbs. flour. 

1 Ib. mixed peel. 3 parts of a cup molasses. 

1 lb. almonds or walnuts. 314 ozs. mixed spice. 

3 lbs. currants. 2 tablespoons almonds or vanilla. 


Bake in steady oven 4 hours.—Mrs. T. Barker. 


Cream Cake. 


1% cup butter. 3 cups flour. 
2 cups sugar. 4 scant teaspoons Magic baking 
3 eggs, well beaten in 1 cup powder. 

milk. Mrs. T. Barker. 


Mrs. H. W. Steele 


Muilhnery 1049 GERRARD ST. E. 
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DO YOUR COOKING ON A 
COMBINATION COAL 
AND GAS RANGE 





(se nil 





Why have a winter and summer stove when you can have them 
combined in one and can use both at the same time without utilizing 
any more space than an ordinary range at a less cost than one gas 
and coal range. 

We carry a stock of Gas and Coal Ranges at a price to suit any 
pocketbook. 


GEO. MATHEWSON 
734 QUEEN ST. E. "°x28" 
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Ginger Bread. 


14 cup sugar. 2 cups flour. 

14, cup butter or lard. 1 teaspoon ginger. 

2 eggs. 1 teaspoon Magic soda. 
Small cup molasses. 14 cup boiling water. 


Mrs. T. Barker. 
Feather Cake. 


1 cup sugar. 2 cups flour. 
1 tablespoon butter. 2 teaspoons Magic baking pow- 
1 egg. der. 


114 cups sweet milk. 
Bake in thin layers and put together with lemon filling —Mrs. 
T. Barker. 


Cherry Cake. 


lel. “butter: 11% lbs. sultanas. 

1 lb. brown sugar. 14% lbs. mixed peel. 

14 eggs. | 1 lb. almonds. 

134 lbs. flour. 1 lb. cherries. 

1), oz. Magie baking powder. 1/4 oz. spice. 

214 lbs. currants. * Vanilla or almond flavor. 

Mrs. T. Barker. 

j Jelly Cake. 

1 cup flour. 2 eges. 

34, cup white sugar. Not quite 144 cup hot water. 

2 teaspoons Magic baking pow- 


der. 
Roll when hot.—Mrs. T. Barker. 


Crumb Cake. 
2 cups flour. ih ae sour milk. 
1144 cups brown sugar. 1 eg 
14 cup butter and lard mixed 3 vine eer of molasses. 
into fine crumbs. 1 teaspoon Magic soda. 


Take out 84 cup of the crumbs and sprinkle on top as icing. — 
Mrs. T. Barker. 


Poor Man’s Pudding. 


2 eggs. 1 Ib. raisins. 

1 cup brown sugar. 1 teaspoon Magic soda. 

1 cup molasses. A little nutmeg and cinnamon. 
1 cup sour milk. Flour sufficient to make thick. 


14, eup butter. 
Steam 4 hours.—Mrs. W. J. Boothby. 
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Devil Cake. 
1 cup grated chocolate. Scant cup brown sugar. 
14 cup sweet milk. 1 teaspoon vanilla. 


Stir all together in a granite pan, cook slowly, then set away to 
cool.—Mrs. L. E. Annis. 


CAKE Part: 
Scant cup brown sugar. 14, cup sweet milk. 
14, cup butter. 2 eggs. 


2 cups flour. 

Then add milk and whites of eggs beaten stiff. Stir all to- 
gether, then-add chocolate part, with 1 teaspoon of Magic soda, dis- 
solved in a little warm water. Bake in a long pan; when cool, ice 
with icing sugar, mixed with a little milk— Mrs. L. HE. Annis. 


Soft Gingerbread. 
Cream 14 cup butter and lard mixed, with 


1 cup sugar. 2 teaspoons each cinnamon and 
1 cup molasses. ginger. ; 

1 cup sour milk. 1 teaspoon each cloves and nut- 
1 teaspoon Magic soda, dissolv- meg. 


ed in a little boiling water. 3 cups fiour. 
Not too hot an oven.—Mrs. H. Noller. 


Nut Loaf. 
834 cup white sugar. 2 teaspoons Magic baking pow- 
1 tablespoon butter. — der. 
1 ege. de. worth walnuts. 
134 cups sweet milk. 2 cups chopped dates. 


3 cups flour. 

Mix sugar, butter, egg and milk. Sift flour and baking pow- 
der, add walnuts and dates, let rise in pan 20 minutes, bake for 
three-quarters of an hour (the dates keep the bread moist, and are 
a great improvement).—Mrs. Francis. 


Date Cake. 


1 1-3 cups brown sugar. 3 teaspoons Magic baking pow- 
1-3 cup butter. der (level ones). 

1% cup milk. 1% teaspoon cinnamon. 

184 eups flour. 14, teaspoon nutmeg. 

2- eggs. 1%, lb. dates, chopped. 


Cream butter and sugar, add well beaten eggs, sift baking 
powder, cinnamon and nutmeg with flour, and add alternately with 
milk. Beat all three together for 3 minutes and add the floured 
dates. Bake 35 to 40 minutes in a moderate oven. Put butter icing 
on if desired—Mrs. McNaught. 
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Prince of Wales Cake. 


Licut Part: 


1 cup white sugar. 1 teaspoon Magic baking pow- 
14 cup butter. der. 
Whites of 3 eggs. 14 eup sweet milk. 


11% eups flour. 
Bake in two parts. 


DarK Part: 


14 cup butter. Yolks of 3 eggs. 
1 cup sugar. 1 teaspoon Magic soda. 
116 cups flour. 1 tablespoon molasses. 


14 cup sour milk. 
Put dark part between two light layers—Mrs. Noller. 


Old-Fashioned Short-Cake. 


Chop 3 tablespoons of butter into a quart of sifted flour that 
has been sifted with 2 teaspoons of Magic baking powder, and a 
teaspoonful of salt. When the flour is lke coarse sand, wet it 
with a cup of cream and one of water. Mix with a wooden spoon, 
then turn upon a floured board and roll out quickly and lightly 
into a sheet a half-inch thick, and lay in a greased pan. Bake to 
a good brown in a quick oven; turn out, split carefully, butter, or 
if you prefer, cover with thick cream. Cut in triangles and serve 
hot.—Mrs. Francis. 


Apple Sauce Cake. 


114 cups apple sauce. 1 cup chopped raisins. 
1 cup sugar. 2 small teaspoons Magic soda. 
1%, cup butter. 
Stir into apple sauce cream, butter and sugar 
1 teaspoon cinnamon. 14 teaspoon nutmeg. 
14 teaspoon cloves. 
Bake 34 of an hour in a moderate oven.—Mrs. H. Noller. 


Coffee Cake. 
2 cups brown sugar. 1 lb. currants. 
1 cup butter. 1 teaspoon cinnamon. 
1 cup molasses. 1 teaspoon cloves. 
1 cup strong coffee. 1 teaspoon salt. 
4 eggs. 4 cups sifted flour. 


1 lb. raisins. 
Bake in moderate oven.—Mrs. Roy Gee. 
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Geneva Cake. 


1 lb. butter (creamed). Add yolks; beat again. 
1 lb. white sugar, well beaten, 114 lbs. flour, beaten in with 
with butter. whites of eggs. 
Separate 10 eggs. 1 lb. citron peel. 
Mrs. Noller. 
Coffee Cake. 
2 eggs. 2 cups brown sugar. 
1 cup cold coffee. 1 teaspoon ground cloves. 
1 cup. butter. 1 teaspoon Magic baking soda. 
1 cup raisins. Flour to stiffen nicely. 


Bake in moderately slow oven.—Mrs. Hackett. 


Coffee Cake. 
1 cup brown sugar. 1 teaspoon Magic soda. 
1 cup..butter: 2 teaspoons cinnamon. 
1%, cup molasses. 1 teaspoon cloves. 
1 cup strong, cold coffee. 1 cup raisins or currants. 
2 eggs. 3 cups sifted flour. 


Bake about 1 hour.—Mrs. Butler. 


Apple Sauce Cake. 


1 cup brown sugar. . 1 teaspoon Magic baking soda. 
1 tablespoon butter. 2 cups flour. 
14 teaspoon pastry spice. 1 cup raisins. 
1 large cup unsweetened apple 1% cup mixed peel. 
sauce. 5) drops lemon juice. 


Mrs. Whitworth. 


Cocoa Cake. 

2 cups coffee sugar. 2 cups flour. 

2 eggs. 1 teaspoon vanilla. 

t, cup butter. 1 teaspoon Magic baking soda. 

14 cup cocoa. Whites of eggs put in last. 

1 cup sour milk. Mrs. Whitworth. 
Coffee Cake. 

Beat 1 tablespoon of butter with 34 cup of sugar. Add 
1 cup sour milk. 214 cups flour. 
Pinch of salt. 1 teaspoon Magic baking soda. 


Melt a little butter and cinnamon and spread on top and 
sprinkle a little sugar and bake——Mrs. Whitworth. 


Ss 
NO 


1 or 2 eggs. 


3 tablespoons shortening. 


1 cup milk. 
1 cup sugar. 


3 eggs. 

1% |b. butter. 

34 lb. brown sugar. 
34 lb. raisins. 

34 lb. currants. 


2 eggs. 


144 eups brown sugar. 


1 cup butter. 


1 cup chopped raisins. 


14 cup sweet milk. 


1 egg. 

1 cup brown sugar. 
14 eup butter. 

1 eup-sour milk. 

14, eup molasses. 
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Fried Cakes. 


1 teaspoon Magic soda. 


2 teaspoons Gillett’s cream of 


tartar and nutmeg. 


Mrs. Whitworth. 


Fruit Cake. 


14 lb. lemon peel. 
1/ |b. figs. 
14 lb. almonds. 
i tbedttour 
1 teaspoon Magic soda. 
Mrs. Roy Gee. 


Clove Cake. 


2 cups flour. 
1 dessertspoon good ground 
cloves. 
114 teaspoons Magic soda. 
Mrs. Roy Gee. 


Spice Jelly Cake. 


1 dessertspoon ground cloves. 
1 dessertspoon allspice. 

14 a nutmeg. 

1 tablespoon Magie soda. 
Flour enough to make a batter. 


1 dessertspoon cinnamon. 
| IcING: 
2 cups brown sugar. 1 tablespoon boiling water. 
Boil until it threads, add a httle cream and beat it. Flavor 
with vanilla.—Mrs. L. E. Annis. 


Fruit Cake. 8 


1 lb.. butter. 

1 tablespoon lard. 
1 lb. brown sugar. 

1 doz. eggs. 

1 cup molasses. 

2 lbs. raisins. 

2 lbs. currants. 

14 lb. mixed peel. 

1% lb. almond nuts. 


1 tablespoon nutmeg. 

1 tablespoon mixed spice. 

2 tablespoons esssence lemon. 

2 tablespoons essence vanilla. 

1 teaspoon Magic baking pow- 
der. 

Flour enough to make stiff bat- 
ter. 

Mrs. A. J. Barker. 
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Crumb Cake (no eggs). 


1 cup brown sugar. 1 level teaspoon Magic soda. | 

1 tablespoon butter. 1 teaspoon cinnamon and_all- 

114 cups flour. spice. 

1 cup raisins. lf, teaspoon cloves. 

1 cup sour milk. Mrs. Lee. 
Walnut Loaf. 

2 eups flour. 14, teaspoon salt. 


2 teaspoons Magic baking pow- 14 cup walnuts. 

der. 1 egg, well beaten. 
14 cup white sugar. 14 eup milk. 

Let stand 20 minutes to raise. Bake 154 hour in moderate oven. 
Break walnuts with fingers; or this is nice with raisins instead of 
walnuts.—Mrs. Brown. 


White Cake. 
1 cup white sugar. 1% eup milk. 
14 cup butter. 2 cups flour. 


Whites of 5 eggs. 
Cook in quick oven.—Mrs. Hackett. 


Spanish Bun. 


Yolks 4 eggs. 1. teaspoon Gillett’s eream of 
White of 1 egg. tartar. 

2 cups brown sugar. 1 teaspoon cinnamon. 

2-3 cup butter. 1 teaspoon cloves. 


1 eup milk. 


Teing: Whites of 3 eggs browned.—Mrs. Hackett. 





Prince of Wales Cake. 
DarRK PART: 


Yolk of 3 eggs. 1 teaspoon cloves and one of 
1 cup brown sugar. cinnamon. 

Size of an egg of butter. 14, teaspoon nutmeg. 

1, cup sour milk. 1 teaspoon Magic soda. 

14, cup molasses. Orange peel. 

1 cup chopped raisins. Flour to thicken well. 


4, cup currants. 
Ligut Part: 


Whites of 3 eggs (beaten). l4, teaspoon Magic soda. 

1 cup white sugar. 1 teaspoon Gillett’s cream of 
1% cup butter. tartar. 

14, cup sweet milk. Flour to thicken well. 


14, eup corn starch. | Mrs. Whitworth. 
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Dutch Cake. 
34 cup butter. 2 teaspoons Qillett’s cream of 
2 cups brown sugar. tartar. 
Hereup milk: 1 teaspoon Magic soda. 
3 ges. 3 cups flour. 


Take one-third of batter, add 1 cup chopped raisins or dates, 
1 teaspoon each cinnamon and allspice. Bake in three layers, dark 
one in centre.—Mrs. W. J. Boothby. 


White Fruit Cake. 


1%, |b. butter. 4 cups flour. 

2 cups white sugar. | Lnutmes: 

D eges. 14 cup sweet milk. 

1 teaspoon Magic baking pow- 2 Its. Sultana raisins (no other 
der. - kind is nice). 


Cream butter and sugar, break in 1 egg at a time. Beat 
thoroughly, add milk, then flour, sifted with baking powder; last, 
the raisins, well dredged with flour.—Mrs. Ewart Wilson. 


Raisin Cake. 


1 cup sugar. 3 eges, saving whites of 2 for 
Seant 144 cup butter. filling. 
2-3 cup sweet milk. 2 teaspoons Magic baking pow- 
der sifted in 2 cups flour. 
FILLING : 


Seed and chop fine 1 cup raisins and a few nuts, boil 1 cup 
of sugar and pour over the beaten whites of eggs. When cold, add 
raisins and nuts.—Mrs. Noller. 


Walnut Cake. 
2 eggs (beat yolks and whites 1% cup milk. 


separately. 1 teaspoon Gillette’s cream tar- 
1 cup sugar. tar. 
1 cup butter. 1 teaspoon baking soda. 
1 cup chopped walnuts. Flour to thicken nicely. 


Bake in a moderate oven. Ice and cover top with nuts.—Mrs. 
Hackett. 


Applesaua Cake. 


1% eup butter. 1 teaspoon Magic soda. 

1% cup sugar. 2 2ecupsstour, 

A little salt. Spices to taste. 
Creamed well together. 1 cup fruit. 


1 teacup apple sauce, sweetened. 
Bake in a slow oven 1 hour.—Mrs. O. P. Johnston. 
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Cherry Cake. 


34 cup sugar. 2 eggs. 
14 eup butter. 2 tablespoons water. 
1 cup canned cherries. 1 teaspoon Magic soda. 


2 cups (small) flour. 


Bake in layers, drain syrup off cherries, use fruit only —Mrs. 
Whitworth. 


Date Cake. 
1 cup brown sugar. _10c. worth shelled walnuts. 
1% eup butter. 1 lb. dates. 
1 cup (scant) sweet milk. 12-3 cups flour. 
2 eggs. 1 teaspoon Magic baking pow- 
1 teaspoon vanilla. der. 


Cook good 14 hour in moderate oven.—Mrs. Whitworth. 


Orange Cake. 


2 cups sugar. 2 level teaspoons Magic baking 
14 cup butter. powder. 

14 eup milk. Grated rind of naval orange. 

3 eggs. 


Bake in 2 round pans. For filling use juice of orange, 1 tea- 
spoon lemon juice and icing sugar to make a paste that spreads 
easily.—Mrs. O. P. Johnston. 
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Simpson Avenue Methodist 
Church Cook Book. 
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MAGIC EQUire 
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THE WHITEST LIGHTESE ) 





Consider how frequently 
you use baking powder, 
and consequently how im- 
portant itis tousea baking 
powder thatis unquestion- 
ably pure and wholesome. 
It is not a question of taste 
only, but materials, skill 
and absolute cleanliness, 
that makes Magic Baking 


Powder of surpassing excellence in 





point both of purity and quality. The 
only well-known medium priced bak- 
ing powder made in Canada that does 
not contain alum and which has all the 
ingredients plainly stated on the label. 
See if this information is given about 
the kind you are using. 


Look at the label. 


MAGIC BAKING 
POW DER 


Contains no Alum and eosts no 
more than the ordinary kinds. 


EK. W. Gillett Co. Ltd. 


Toronto, Ont. 
Winnipeg Montreal 





4 = auerrep. fo. 
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Cookies, Muffins and Small 
Cakes 


“Holding out the promise of Cakes.’ 


Rocks. 
2 eggs. 1 cup butter. 
114 cups brown sugar. 1 teaspoon cloves and cinnamon. 


1 teaspoon Magic soda, dissolv- 214 cups flour. 
ed m 1 tablespoon boiling 10c. worth walnuts. 
water. 1 lb. dates. 
Drop in spoonfuls on buttered pan. 


Russian Cookies. 


5 eggs. 1 teaspoon cinnamon. 

114 cups brown sugar. 1 teaspoon Magic soda, in 2 

1 cup butter. tablespoons hot water. 

2 cups raisins. 21% cups flour. | 

2 cups chopped nuts. Mrs. W. J. Boothby. 

Grandmother’s Cookies. 

1 egg. 1 cup shortening. 

1 heaping cup sugar (white and 1 cup sour milk or cream. 
brown mixed). 1 teaspoon Magie soda. 


Mix soft, roll thick and cut.—Mrs. DeLong. 


Ginger Drops. 


1 ege. 14 teaspoon cinnamon. 

34 cups brown sugar. Dust of nutmeg. 

34 cups molasses. 1 teaspoon Magie soda, dissolved 
14 cup melted butter and lard. in scant cup warm water. 
1% cup sweet milk. 2 cups flour, or more. 


14 teaspoon ginger. 
Drop on buttered tins.—Mrs. W. J. Boothby. 


Oatmeal Cookies. 
2 cups oatmeal. 1 cup butter. 
2 cups flour. 1 teaspoon Magic soda. 


1 cup brown sugar. 
Dissolve in enough hot water to make soft dough.—Mrs. 


Moore. 
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Date Cake. 
1 Ib. dates. ™% cup sour milk. 
10c. worth shelled walnuts. '%, eup flour. 
1 cup sugar. 1% teaspoon Magic soda. 
1 cup butter. Flavor with vanilla. 
2 eggs. 
Bake in slow oven 1 hour. 
Iciné: 
1 teaspoon vanilla. 14 cup boiling water. 
1 tablespoon butter. 11% tablespoons cocoa. 


Thicken with icing sugar.—Mrs. Cunningham. 


Bran Cakes. 


1 ege. 1%, teaspoon Magic baking soda. 
1 cup brown sugar. 1 cup sour milk. 

l-cup currants. 2 cups bran. 

14 eup butter. 1 cup flour. 


Roll out and bake.——Mrs. Bryan. 


Cocoanut Puffs. 


To the well-beaten whites of 3 eggs add 1 cup white sugar, 1 
tablespoon corn starch; put in double boiler and stir 15 minutes, 
or, until it thickens; take from fire and stir in ¥% |b.- cocoanut; 
make in balls, drop on buttered paper and bake in a slow oven.— 
Mrs. W. J. Boothby. 


Date Cakes. 


2 cups flour. 1 cup butter and lard mixed. 
4 cups oatmeal. Pinch. of salt. 
1 cup sugar. 

Mix stiff, with butter, milk and 1 teaspoon Magie soda. Cut 
in squares and bake, with dates between. Boil 1 lb. of dates with 
1, cup sugar, till thick—Mrs. Noller. 


Nut Drops. 
1%, cup butter. ] teaspoon Magic baking pow- 
1 cup brown sugar. der, sifted with 1 cup flour. 
2 tablespoons milk. 14 eup chopped walnuts. 


1 egg. 

Mix in order given. Drop from teaspoon on buttered pan and 
bake in hot oven. Leave quite a space between each in pan, as they 
spread. They rise up and then fall flat again—Mrs. McNaught. 
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Oatmeal Macaroons. 


1 tablespoon butter. 2 teaspoons Magic baking pow- 
1 cup sugar. der. 

2 eggs. lt, teaspoon salt. 

2 cups rolled oats. 1 teaspoon vanilla. 


Cream butter and sugar, beat the eggs very light and add the 
first mixture. Add rolled oats, mixed with baking powder and 
salt, add vanilla, and drop by teaspoonfuls about 14 inch apart on 
a greased pan. Bake in a moderate oven 15 or 20 minutes. 


Cookies. 
1 cup shortening. 2 eggs. 
114% cup sugar. 1 teaspoon Magic soda. 
14 cup water, or sweet milk. Flour enough to stiffen. 


Mrs. T. Barker. 


Nut Cookies. 


Beat 4 eges light, add 11% eups of sugar, about 2 cups of flour 
sifted, with 14 a teaspoon each of salt and Magic baking powder, 
and 114 cups of chopped nut meats. Drop by teaspoonfuls on 
greased pans, place half a nut on each, and bake slowly.—Mrs. 
Francis. 


Plain Cookies. 


1 cup sugar. 2 teaspoons Magic baking pow- 
1 cup: butter. der. | 

2 eggs. Flour to roll. 

3 tablespoons water. Mrs. H. Noller. 


Cornmeal Gems. 


2 eggs. 1 cup flour. 
14 cup water. 1 cup cornmeal. 
1% cup sugar. 3 teaspoons Magic baking pow- 
14 eup butter. der. 


Bake in gem pans.—Mrs. Loughlin. 
Cocoanut Macaroons. 


1 lb. cocoanut. 1 lb. sugar. 
Whites of 6 eggs. 1 teaspoon vanilla. 
14, teaspoon salt. 

Beat the eggs and stir in other ingredients. Add cocoanut and 
steam over kettle 15 minutes. Make into little balls, place on but- 
tered paper in pan, and brown.—Mrs. O. P. Johnston. 
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Cornmeal Gems. 


14, cup sugar. 14, cup butter (small one). 

1 eup sweet milk. 1 egg. 

11% eups flour. 3 teaspoons Magic baking pow- 
1 cup corn meal. der. 


Mrs. Butler. 


Marguerites. 
1 cup brown sugar. 14 teaspoon Magic baking pow- 
2 eggs, beaten slightly. der. : 
14, cup flour. 1 cup broken pecan nut meats. 


A httle salt. 


Drop in buttered tins, and put one whole pecan nut meat on 
top of each. Bake 10 or 15 minutes in a slow oven.—Mrs. G. 
Barker. 


Cookies. 
1 cupful moist sugar. 2 eges, 
1 cup currants. 2 teaspoons Magic baking pow- 
1 cup butter. der. 


Beat all together (do not beat eggs first), enough flour to 
make a dough just stiff enough to handle, roll thin and cut in large 
round cakes. 


Brownies. 
1 cup milk. 1 tablespoon butter. 
1 teaspoon Magic baking pow- 2 tablespoons molasses. 
der. Graham flour enough to make a 
If cup sugar. thin hatter. 


Bake in gem. pans.—Mrs. Loughlin. 


I. H. BIBLE 


——Dealer in—— 
Choice Groceries, Fruits, Fish and Oysters, in 
Season, Butter and Eggs a Specialty, 
Fresh From the Country 


239 Broadview Ave. 
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Aunt Lizzie’s Cookies. 


4 cups flour (sifted). 


1 heaping teaspoon Magic bak- 
ing powder, mixed with flour. 


2 cups sugar. 


1 cup melted butter. 
1 cup melted lard. 


1 teaspoon Magic soda. 


1 cup sweet milk. 
4 cups flour. 


1 cup brown sugar. 
14, cup butter. 

1 cup oatmeal. 

1 cup cocoanut. 

2 cups flour. 


2 cups oatmeal. 
1 cup flour. 
IA CUDeSULCaT, 


34, eup butter and lard. 


2 cups oatmeal—rolled oats. 


2 cups flour. 
114 eups brown sugar. 


1 cup molasses. 
14 cup sugar. 
14, cup shortening. 


Stiffen with flour, bring sugar, 
When cool, stiffen with flour. 


boil, then add soda. 
salt—Mrs. T? Barker. 


14 lb. butter (rub well into flour, 
sugar and baking powder}. 
4 eggs beaten very light. 
Flavoring to taste. 
Mrs. T. EF. Monypenny. 


Oatmeal Cookies. 


8 cups oatmeal. 
214 cups sugar. 
1 teaspoon vanilla. 
Pinch salt. 
Mrs. Searth. 


Oatmeal Cookies. 


1 cup chopped raisins. 
I, a nutmeg. 
1 teaspoon Magic soda. 
4 tablespoons sour milk. 
Pinch salt. 
: Mrs. Searth. 


Oatmeal Cookies. 


2 CEs. 
1 teaspoon Magic soda. 
2 teaspoons Gillett’s cream tar- 
tar 
Mrs. H. Noller. 


Oatmeal Gem-Gems. 


eu palarusOrevutter 

1 teaspoon Magic soda. 

Buttermilk to wet. 
Mrs. Butler. 


Ginger Cookies. 


iS) 


teaspoons ginger. 
teaspoons Magic soda. 


bo 


shortening and molasses to a 
Add a little 
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Ginger Snaps. 


2 cups molasses. 1 teaspoon each of cloves, cin- 
1 cup lard and butter together. namon and allspice. 

2 cups brown sugar. 1% a nutmeg. 

4 cups flour. 1 teaspoonful Magic soda, dis- 
2 teaspoons ginger. solved in water. 


Do not crowd them in the pans, and bake in a moderate oven. | 
—M. Butler. 


Ginger Cakes. 


1 pint molasses. 14 |b. sugar. 
14 eup butter. 1 tablespoon Magic soda. 
1 cup sour milk. 2 tablespoons ginger. 


M. Butler. 





Mix as soft as will roll nicely. 


Ginger Cookies. 


1 cup syrup. 1 cup of sweet milk. 

1 egg. 1 teaspoon Magic soda. 

1 cup of lard, or butter, or 1 tablespoon ginger. 
mixed. Pinch of salt. 

114 cups of sugar. Flour enough to roll. 


Mrs. L. E. Annis. 
Milwaukee Cookies. 


Crisp, thin cookies that will keep indefinitely, can be made 
by creaming 1-scant cup of white sugar, 1 teaspoon of butter, end 
1 teaspoon of lard. Beat into this 2 eggs, and add 3 cups of flour, 
2 teaspoons of Magic baking powder and 2 teaspoons of vanilla. 
Roll thin and bake in a quick oven.—Mrs. Francis. 


Fruit Jumbles. 


Cream 1 cup of butter. 314 cups flour. 
11% eups of sugar. 1 cup chopped walnuts. 
4 eggs, well beaten. 1 cup chopped dates, or raisins. 
1 teaspoon of Magic soda, dis- 1 teaspoon cinnamon. 
solved in hot water. A pinch of salt. 


D~cp on a buttered pan.—Mrs. L. E. Annis. 
Plum Cake. 


Mix 1 cup flour with 1 teaspoon cinnamon, 1% teaspoon each 
nutmeg and Magic soda, 1 cup chopped raisins, 14 cup currants 
and 14 cup chopped nuts. Cream 1% cup butter, add 1 cup sugar, 
1 egg well beaten, 1 tablespoon sour milk, the flour mixture and 
enough more flonr to roll out. Mix soft, roll thick, cut out and bake 
quickly.—Mrs. Noller. 
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Charlotte Russe. 


Dissolve 14 a lemon or vanilla jelly powder and put out to cool, 
when it is just beginning to set nicely, beat till it is white and 
foamy. Beat well 1 pt. of cream, then add jelly and beat again. 
Line your dish with lady fingers, putting in cream carefully. Let 
stand a few hours to set. Add cherries to top when set.—Mrs. 
Ward. 


Date Cakes. 
2 cups flour. 1 cup sugar. 
2 cups fine oatmeal. _ 3 teaspoons Magic baking pow- 
1 cup butter and lard. der. 
Pinch of salt.. Milk to make nice dough. 


Roll out thin and cut out like cookies, put date filling between, 
and squeeze edges together and bake.—Mrs. Lee. 


Date FILLING: 


1 lb. dates, stoned. 14 cup sugar, and a little water. 
Boil till soft.—Mrs. Lee. 


Graham Flour Cakes. 


14 cup brown sugar. 1 teaspoon Magic soda, dissolved 
2 tablespoons lard. in sour milk. 

1 cup sour milk, or buttermilk. 1 heaping cup bran. 

114 eups flour, sifted. 1% teaspoon salt. 


Bake in individual tins and use while hot.—Mrs. T. F. Mony- 


penny. 
Date Cookies. 


2 cups fine oatmeal flour. 1% cup lard. 
2 cups white flour. 1 teaspoon Magic baking soda. 
1 cup brown sugar. 1, cup sour milk. : 


14 eup butter. : 
FILLING FOR COOKIES: 
2 cups stoned dates. 1 cup brown sugar. 
2 cuvs weter. 

Boil 44 hour. Put in jars and fill cookies as wanted.—Mrs. 
Brown. 


Duponts. 
3 eggs. 1 teespoon soda, dissolved in 
11% eups granulated sugar. tablespoon hot water. 
1 secant cup butter. 1 teaspoon cinnamon. 
3 secant cups flour. 1% teaspoon allspice. 


1 cup shelled walnuts, chopped. 1 teaspoon cloves. 
1 Ib. dates, cut up. 

Drop from spoon on buttered pans. Bake in moderate oven. 
This recipe makes about 90 cookies.—Mrs. McNaught. 
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Hermits. 

2 cups brown sugar. 1 teaspoon Magic soda. 
1*eup butter. 3 tablespoons sour milk. 
1 cup raisins (seeded). Flour to roll out. 
1 egg. 

Cut i squares.—Mrs. H. Noller. 

Pop Overs. 

1 ege. 1 cup flour. 


1 cup milk. 
Bake in gem pans well buttered.—Mrs. F.. M. Johnston. 


Rocks. 
114 cups granulated sugar. 5 cups flour. 
1 cup butter. 1 teaspoon each cinnamon and 
1 cup chopped raisins. cloves. 
1 cup chopped dates. 1 teaspoon Magie soda. 
2 cups chopped walnuts. 2 tablespoons water. 
3 eges. 


' Mix all dry ingredients, add fruit, and drop in baking pan in 
pieces size of walnut.—R. C. Butler. 


Date Rocks. 


1 cup butter, or butter and lard 1 level teaspoon Magie soda, dis- 


mixed. solved in 2. tablespoons 
11% cups brown sugar. water. 
1 lb. chopped dates. 1 tablespoon ground cinnamon. 
1 lb. chopped walnuts. 14 a grated nutmeg. 
3 eggs. Flour to make stiff batter. 


Drop on a buttered tin in large teaspoonfuls.—Mrs. Noller. 


Currant Cookies. 


1 cup sugar. 1 scant teaspoon Magic baking 
2 scant cups flour. powder. 

4. tablespoons butter. 1 cup cleaned currants, chopped 
2 eggs. fine. 


Nutmeg and cinnamon to taste. 


Rub butter and sugar to a cream, add spices and the eggs 
beaten light, then the flour, with which the baking powder has been 
sifted twice; lastly, the chopped currants. Roll out with quick, 
hght strokes, cut into shapes and bake in a tolerably brisk oven. 
They are better the second day after baking than on the first—Mrs. 
Durstan. 
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Cinnamon Cookies. 


2 cups brown sugar. 1 teaspoon Magic soda. 
114 cups butter or dripping. 2 tablespoons cinnamon. 
+ eggs. Flour to roll. & 


Dissolve the soda in a couple of teaspoons of warm water. Gut 
in fancy shapes. For a change put two together with chogolate 
icing. These can be made without eggs, but in that ease the dough 
must be stiffer and they do not keep as well.—Mrs. Noller. 


Currant Cookies. 


1 cup butter. | L46 eup hot water. 

114 cups sugar. 1 teaspoon Magic soda. 
3 cups flour. 14 teaspoon nutmeg. 

1 cup currants. 2 eges, 


Drop in teaspoons on buttered pan. Bake in moderate oven till 
nice and brown.—Mrs. Lee. 


Cookies, 
1 cup brown sugar. 1 teaspoon Magic soda, dissolved 
1 eup butter and lard mixed. in milk. 
1 egg, well beaten. Vanilla. 
14, cup sweet milk. Mlour to thicken. 
2 teaspoons Gillett’s cream tar- 
far in Hour. Mrs. Lee. 


Cocoanut Kisses. 


White of 3 eggs, well beaten. 14 teaspoon vanilla. 
1 cup granulated sugar. 14 Ib. shredded cocoanut. 


14, teaspoon cornstarch. 


Drop with spoon and bake.—Mrs. Brown. 





Cocoanut Drops. 


2 cups cocoanut. 1 tablespoon flour. 
1 cup sugar. 1 egg, beaten stiff. 


Drop on buttered paper, sift sugar over them, bake 15 minutes 
in slow oven—Mrs. T. Barker. 


Delicate Cake. 


14, cup butter. 2 cups flour. 
114 cup sugar. 1 teaspoon Magic baking powder. 
1 cup sweet milk. 1 teaspoon any flavoring. 


Whites of 4 eggs. Mrs. T. Barker. 
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Oatmeal Cookies. 


214 cups flour. 1 cup chopped dates or walnuts. 

214 cups oatmeal. 2 tablespoons sour milk. 

1 @up butter. 1 teaspoon Magic soda. 

144 cups brown sugar. 1 teaspoon cinnamon. 

2 eggs. Mrs. Phillips. 
Graham Jems. 

1 cup buttermilk.  Lecups butter: 

1 cup sugar. 1 cup seeded raisins. 

1 teaspoon Magic soda. 1 teaspoon cinnamon. 

1 egg. 21% eups Graham flour. 

14 a nutmeg. Mrs. Phillips. 
Butter Tarts. 

1 egg. . 14 cup milk. 

4, cup white sugar. 1 tablespoon butter. 

14 cup currants. 1 teaspoon vanilla. 


Line tart tins with good crust, fill and bake—Mrs. L. E. Annis. 


Butter Tarts. 


2 eges. Good sized piece of butter. 
34 cup sugar. Level teaspoon mixed pastry 
1 cup currants. spice. 


Fill tart shells dnd bake.——Mrs. Lee. 


Drop Cakes. 
1-3 eup milk. 11% eup flour. 
1-3 cup white sugar. 1 egg. 
1-3 cup butter. 1 teaspoon Magic soda. 
1-3 cup molasses. 1 cup walnuts. 


Mrs. Phillips. 
Date Cookies. 


Mix 4% eup of butter and a cup of shortening with 1 cup brown 
sugar and 1 grated nutmeg. Add 14 cup warm water and whip in 
the separately beaten whites and volks of 3 eggs, stir into this 2 
cups of flour, 1 level teaspoon of Magic baking powder and % a 
teaspoon of salt. Turn the paste on a baking board, adding: more 
flour if necessary. Roll quite thin, and cut into small. cookies. 

Stone and cut finely 1 pound of dates. Stew these with 1 
eup of water, until they are thick as apple sauce. Spread a spoon- 
_ ful of the date filling between two cookies, and bake in a quick oven 
for about twenty minutes.—Mrs. Francis. 








CHURCH COOK BOOK. 89 





Graham Cake. 


1 cup white sugar. 14 teaspoon cinnamon. 
14 eup butter. 14 teaspoon Magic soda. 
1 cup buttermilk, or sour milk. 21-3 cups Graham flour. 
1 cup seeded raisins. Pinch of salt. 

1 egg. B 1 tablespoon molasses. 


14 a nutmeg. 
Bake 34 hour.—Mrs. Coakwell. 


Graham Muffins. 


1%, eup butter. _ 34 cup Graham flour. 

4 cup sugar. 2 eggs. 

1 cup sweet milk. 1 teaspoon Gillett’s cream tar- 
1 eup flour. tar. 


Warm butter and sugar, add eggs and beat, then add milk and 
then flour.—Mrs. L. E. Annis. 


Trilbies. 
2 cups Quaker oats. 1 cup brown sugar. 
2 cups flour. 1% cup sour milk. 
1 cup butter. Small teaspoon Magic soda. 
, FILLING: 
1 Ib. dates. 1 cup sugar. 
1, cup water. Mrs. F. M. Johnston. 


Graham Jems, 


1% eup sugar. 1 teaspoon Magic soda. 

Butter size of an egg. 14, cup white flour, with a little 
1 egg. ‘Magic baking powder. 

1 cup sour milk. 11% cups Graham flour. 


Mrs. H. Noller. 


Patronize Our Advertisers 


gO SIMPSON AVENUE METHODIST 





ADDITIONAL RECIPES. 





CHURCH COOK BOOK. gI 


Of course we all like the flavor of home baked bread 
—that’s the reason of the great popularity of 


NASMITH’S 
GOED CRUST BREAD 


it tastes just the same as the genuine old fashioned 


home baked bread. 


Don't bother baking bread when you can 
get this delicious bread from your Grocer, 
or by daily delivery from the wagon. 


Nasmiths Limited 


MAIN 4372 





THOS. HARLOW 


Cash 


Butcher and Grocer 


2023 GERRARD EAST 
Branch oLored: 347 JONES AVE. 
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Good Receipts 
are alright but to obtain If you want your old 


Satisfactory Shoes made like new 
Results 


GOr Os DHE 


you must have 


Good Ingredients Riverdale Shoe 
Pes hesacmat Repair Co. 
Teeter’s Grocery 585 Gerrard St. E. 


616 LOGAN AVE. 
PHONE NORTH 3498 


Your Shoe Worries 
Are Our Study 


Everything that is up-to-date in 





footwear will be found in our 





stock. 
Did it ever occur to you that P 
3 
DURABILITY Children’s Shoes 
is an important factor in anything in 1 
constant use? and more especially in a Specialty 
Shcew Cases, (We have it) so be sure 
you buy the best. First Quality Rubbers in every 
Motto—The Best Possible style at lowest prices. 
(ur Advice—The Best is the cheapest 
Guarantee—Satisfaction 
ith J. JUPP & SON 
Canada Show Case Co. 810 Queen St. East. 
120-124 Richmond St. E., Toronto Near G.T.R. Station 
Thos. Palmer, Manager. PHONE. M. 2330 


Our new home will be 6-16 Plymouth Avenue, 





¢ 
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Drinks and Ices 


Orangeade. 
14, doz. oranges. 2 ozs. citric acid. 
314 lbs. granulated sugar. 3 pints boiling water. 


Grate rind of oranges, add juice and sugar, bring to a boil, 
then add acid. Boil 5 minutes, strain through cheesecloth and 
bottle—Mrs. Ewart Wilson. 


Raspberry Vinegar. 


4 quarts berries. 1 quart vinegar. 


Let stand 24 hours, scald and strain, add 1 Ib. sugar to 1 
pint juice; boil 20 minutes, bottle and seal—Mrs. Moore. 


Lemon Syrup. 


1 doz. lemons. 1 quart water. 
6 lbs. white sugar. 2 ozs. citric acid. 

Roll and squeeze the lemons over 14 the sugar, and let stand 
over night. In morning add the rest of sugar, lemon peels and 


water and boil. When cold add citric acid, and bottle—Mrs. 
Noller. 


Ginger Cordial. 


14, oz. essence of ginger. Juice of 3 lemons. 
1%, oz. essence of cayenne. 3 lbs. sugar’. 
1502. tartariceacid: ® quarts boiling water. 


Put lemons, acid and sugar in a crock, pour on the boiling water 
and when cold, add the essence.—Mrs. H. Noler. 





Ginger Cordial. 


Essence of ginger, 2 drachms. Tartaric acid, 6 drachms. 
Tincture of cayenne, 2 drachms. Brown sugar, 3 pounds. 
Essence of lemon, 2 drachms. Boiling water, 5 quarts. 


Dissolve sugar in water, then add liquids and tartaric acid, 
then bottle, and it is ready for use—Mrs. Warren. 





Ice Cream. 


To 1 quart good, rich cream add 1 egg and 6 ozs. sugar (well 
beaten together), flavor to suit. Do not boil. Put in freezer, and 
when thoroughly chilled, turn freezer slowly, till cream begins to 
freeze, then turn rapidly till smooth and velvety.—Mrs. Noller. 
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Maple Mousse. 


1 pint cream, whipped. 1 large cup of maple syrup. 
4 yolks of eggs, well beaten. 

Put into sauce pan the syrup, stir in yolks, place over the fire 
until mixture is hot and thick, watch closely, as it burns easily, 
then set pan in a dish of cold water, beat mixture well until hght 
and cold, then mix in gently the whipped cream. Put into a mould, 
which has been dipped in cold water. Pack in ice, using plenty 
of packing salt. If the weather is very cold, it will freeze well 
packed in snow out of doors.—Mrs. Hayes. 


e 





Grape Juice. 


Best’ Coneord grapes, pick carefully from the stems, and to 
every gallon of grapes add 2 quarts of water. Boil in a preserving 
kettle for 15 minutes, then strain, and to every quart of juice add 
1 lb. of best granulated sugar. Boil 5 minutes, skim well, and put 
up in self sealing jars while hot.—Mrs. Ewart Wilson. 


ADDITIONAL RECIPES. 
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Fit Reform Clothing Store 


We want your custom, and are prepared to give you just 
what you are looking for. 

All Fit-Reform Garments are designed and made 
throughout by specialists, are correct to the last 
detail, and have a distinctive grace that cannot be 
duplicated. 

If you want to dress with taste for either formal or infor- 
mal occasions, we are the people who can do it 
for you. 


Look us up at our enlarged premises and get acquainted. 


G. Hawley Walker, Ltd. 


126 & 128 Yonge Street 





The ‘“‘Empress”’ meets the demand of the 
schoolgirl and the grandmother. 


Nothing but the best Leathers 
_ ssaidwy ,, ul A[uo s9yyea7y pros 





The best shoe stores sell them. 
Do you wear them ? 
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Fred G. Parker 
Butcher and Grocer A. G. Herron 


ey, f TEACHER OF PIANOFORTE 
I soltcit a trial order and 


will guarantee satisfaction 


259 Broadview eon 312 Pape Ave. 


MRS. A. GREENWOOD 


Hardware 


R. GC. Soules 


GROCER 


Heavy Galvanized Ware for Factories 


a Specialty 


Cor. First Ave and DeGrassi St. Pons Nortu 4376 


392 PAPE AVENUE TORONTO 


R. J. Davis 


BUTCHER 


HARDING'S 
Up-to-date Drug Store 


PHONE NorTH 6695 
Ste. OUBE NI ERAS I 


240 Broadview Ave. Cor. Wilton Near G. T. R. crossing. 


MAIN 6219. 


Mrs. H.L. WRIGHT| Armstrong 


Hall 


267 PAPE AVENUE 
M. 2208 


821 GERRARD St. E. 


Dry Goods and Notions 
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Icings 


White Mocha Icing. 


1 cup icing sugar. 1 dessertspoon butter. 

Mix together and thin with milk or cream; have 14 lb. of 
blanched almonds browned in the oven, roll fine, spread icing 
on cake, and cover with the rolled almonds.—Mrs. Hayes. 


Almond Icing. 


Roll to a paste 1 Ib. almonds blanched, and sift into this 1 lb. 
icing sugar; mix thoroughly, add 1 well beaten egg and 5c. worth of 
ratifia and rose water (equal parts), knead thoroughly, then 
sprinkle the baking board with pulverized sugar and form the 
almond paste into a cake of about an inch thickness. Glaze the 
top of the cake with white of egg to make it stick, and put the 
almond cake on top, pressing down around the edges, then cover 
with thin, white icing made of icing sugar and milk, to which a 
small piece of butter has been added.—Mrs. Francis. 





Caramel Frosting. 


2 cups white sugar. A small piece butter. 
1 cup sweet milk. 

Boil 10 minutes; flavor to taste; stir while cooling.—Mrs. 
Brown. 


Icing. 


114 cups of white sugar, enough water to dissolve, beat white 
of 1 egg stiff, boil sugar and water until it threads, then beat in 
egg quickly. Flavor with vanilla—Mrs. L. E. Annis. 


Butter Icing. 


8 tablespoons icing sugar. Enough boiling water to make 
1 tablespoon butter. a paste. 
1 teaspoon vanilla. Mrs. L. E. Annis. 


Boiled Icing. 


Boil together 1 cup sugar and 14 cup milk, and 1 teaspoon but- 
ter, till thick; add vanilla, and beat till cool enough to spread.— 


’ Mrs. Lee. 
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Mocha Icing. 


1 cup icing sugar. 2 teaspoons dry cocoa. 
Small piece butter. 1 teaspoon vanilla. 

Mix together and moisten with cold, strong coffee to a paste.— 
Mrs. Lee. 


Icing Small Cakes. 


For small ornamental cakes, bake cake mixture in shallow pans; 
when cool, cut in squares, diamonds, triangles, circles, crescents, 
etc. Cakes for dipping must first be glazed. 

To GLAZE CAKES: 

Beat white of 1 egg shghtly, and add 1 tablespoon powdered 
sugar. Applv to cut edges of cake. After glazing, cakes should 
stand over night before dipping. 

To Dip CAKES: 

Melt fondant over hot water, stirring all the time, color and 
flavor as desired. Take cake to be dipped on a fork, and lower 
into fondant, not covering the bottom. Remove from fondant, 
invert, and slip from fork to a plate. Decorate with ornamental 
frosting, nut meat, candied cherries, angelica or candied violets.— 
Mrs. Ewart Wilson. 


ADDITIONAL RECIPES. 
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Sauces 


\ 


Correct Sauces for Meats. 


With Roast Beef—Grated horse-radish. 

With Roast Veal—Tomato or horse-radish sauce. 

With Roast Mutton—Red currant jelly 

With Roast Pork—Apple sauce. 

With Roast Lamb auce. 

With Roast Turkey—Cranberry sauce. 

With Roast Venison—Black currant, or grape jelly. 
With Roast Goose—Tart apple sauce. 

With Roast Chicken—Cream gravy, corn fritters. 

With Roast Duck—Orange salad. 

With Cold Boiled Tongue—Olives stuffed with peppers. 
With Corn Beef 
With Cold Boiled Fish—Sauce Piquante. 

With Fresh Salmon—Cream Sauce and green peas 

















Cream Dressing. 


2 tablespoons butter. \ teaspoon salt. 

2 tablespoons sugar. \ eup whipped cream. 

2 eggs. 14 cup white vinegar. 

4, teaspoon mustard. 14 teaspoon cayenne pepper. 


Mix dry ingredients in small kettle, add vinegar and put on 
fire to heat. Beat eggs very light in bowl, add hot vinegar and 
other ingredients. Stand bowl in pot of hot water over fire, and 
beat with a dover beater. When smooth beat in butter, cool, and 
just before serving beat in whipped cream. 


Hot Chocolate Sauce for Ice Cream. 


2 squares Baker’s chocolate. 1 cup water. 
34 cup sugar. 

Melt chocolate, add sugar and water, boil until smooth and 
fairly thick.—Mrs. Ewart Wilson. 


Yellow Sauce. 


7 large, ripe tomatoes. 1 teaspoon ginger. 

13 sour apples. 1 teaspoon tumeric powder. 
14 |b. onions, chopped. - 1%, eup salt (small half). 
pees Ibs. sugar. 1 quart vinegar. 


Boil as thick as you wish, then seal.—Mrs. L. E. Annis. 
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Mayonnaise Dressing. 


1 cup olive oil. 2 dessertspoons vinegar. 
1 egg yolk. : Salt, pepper. 
2 tablespoons lemon juice. 1 teaspoon sugar. 


Have all ingredients very cold. Beat egg yolk very light, mix 
in seasonings, and add oil, drop by drop. When very thick, thin 
with lemon juice or vinegar, adding the oil alternately. 


A Nice Way to Broil Steak. 


Put 1 tablespoon Worcertershire sauce in baking pan, then 
lay steak over it, with butter, pepper and salt, and boil in gas 
broiler until half done, then turn. When done put on a hot platter 
and pour gravy over.—Mrs. T. F. Monypenny. 


Mint Sauce. 


2 tablespoons sugar, or less.” 14 cup vinegar. 
14 cup finely cut mint. 

Mix and let stand a while before serving. To well season vine- 
gar with the mint, use leaves and tender tips only; wash them in 


shghtly salted water, shake well, and cut fine with scissors.—Mrs. 
ad. Ce Lee. 


Egg Sauce for Fish. 


34 cup milk. Dust pepper. 
3 ee ae butter. 14, feaspoon salt. 
4 teaspoon corn starch. 1 hard boiled egg. 


Put butter and corn starch in kettle and cook, then add milk, 
slowly stirring all the time, then salt and pepper, and when boiling 
add the egg, which has been shredded. Pour-over fish and garnish. 

_J. C. Lee. 





Lemon Sauce. 


3% cup butter. 2 paesbouns flour. 
114 cups sugar. 

Beat all together and pour over 1 pint bOEEe water; add 1 
lemon cut in thin slices, removing the seeds.—Mrs. A. J. Barker. 


Carmel Sauce. 


1 cup white sugar. 1 cup water. 


Put sugar into saucepan and stir over fire till it melts and 
turns amber color. Add water, thicken with flour or cornstarch.— 
Mrs. A. J- Barker. 
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Hard Sauce. 


Beat 1 cup butter to a cream, adding gradually 1 cup of icing 
sugar. When smooth, add 1 at a time the unbeaten whites of 2 
eggs. Flavor with vanilla, heap in a glass dish, sprinkle with 
nutmeg, and put on ice for 1 hour before using—Mrs. A. J. 
Barker. 


ADDITIONAL RECIPES. 


J.SLICHTER & SONS 
FLORISTS 


WHOLESALE AND RETAIL 
Flowering Plants and Cut Flowers, Floral Designs. 


162 SIMPSON AVE. Phone North 3074 


KO! SIMPSON AVENUE METHODIST 





ADDITIONAL RECIPES. 
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Three Good Reasons 
for Our Success 


First. That all Meats handled by us are of the 


very best quality that money can buy. 


seconds That the “Shop and the goods are 


handled= to thes last word in Cleanliness. 


Third. That every pound of Meat that goes out 


of our shop has been Government Inspected. 


Try our Home Made Sausage, and. have a treat. 


ED. LOWES 
FAMILY BUTCHER 


Phone Main 7537. 303 Pape Ave. 


MONARCH 
FLOUR 
MAKES 

DELICIOUS 


PASTRY 
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Pies and Pastry 


““He that banquets every day never makes a meal.’ 


Potato Pie. 


1 pint of milk, scalded. 2 tablespoons butter. 
2 large potatoes, grated. 

Pour hot milk over potatces and butter, stir well, having it 
quite hot; when cold, add 1 egg, 34 cup sugar, beaten together. 
Bake with undercrust.—Mrs. Loughlin. 


Lemon Pie. 
2 tablespoons melted butter. 6 tablespoons milk. 
6 yolks of eges. 2 lemons, and the grated rind. 


6 tablespoons sugar. 
Whites of eggs on top.—Mrs. Wm. Francke. 


Lemon Pie. 


1 lemon, grate off rind. 1 tablespoon corn starch. 
Yolks of 2 eggs. 

Mix with lemon juice 1 cup sugar, stir all together, cook until 
thick, fill shell, beat white, spread on top, and brown, if liked. 


Filling for Lemon Pie. 


1 cup water. 1 eup sugar. 

Grate the peel of 1 lemon, let boil, thicken with 1 tablespoon 
corn starch, take off stove, then add yolks of 2 eggs, juice of 1 
lemon, a little butter; beat whites of eggs stiff, add a lttle sugar, 
put on top of pie, and brown. 


Raisin Pie. 


1 lb. raisins stoned and well cooked, sweeten to taste, thicken 
with flour, and add a little lemon juice. Put between 2 good 
erusts and bake.—Mrs. Ewart Wilson. 


Butter Tarts. 


Y% eup currants. Pinch of salt. 
1 cup sugar. A tablespoon of water is an 1m- 
1 egg. provement. 


Butter the size of an egg. 
Warm all on the back of stove.—Mrs. F. M. Johnston. 
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Cream Pie, 
4 eup milk. 1 tablespoon sugar. 
Yolks of 2 eggs. 1 tablespoon cornstarch. 
1 tablespoon butter. Mlavor with vanilla. 


Mrs. W. Francke. 
Cream Pie Filling. 


1 pint milk. Yolks of 2 eggs,.beaten with 3 
2 tablespoons cornstarch, mixed tablespoons sugar. 


in 1% cup of the milk (from: 

the pint). 

Heat the milk to a boiling point, stir ingredients in, and boil a 
few minutes, then add 14 teaspoon vanilla. 

FROSTING FoR PI: 
White of 2 eggs. 2 tablespoons white — sugar, 
beaten stiff. 
Brown in oven.—Mrs.. Brown. 


Cream Pie Filling. 


1 pint of milk. 2 tablespoons of cornstarch, mix- 

ed with part of the milk. 

Heat the milk, add the starch and boil, and add 14 cup of 

sugar, yolks of 2 eggs, pour into a pastry shell, and beat the two 

whites with half a eup of sugar frosting, flavor with vanilla.— 
Mrs. L. E. Annis. 


Mince Meat. 


2 lbs. beef. 2 lbs: sugar. 

2 lbs. suet. 14 oz. Cinnamon. 

2 lbs. raisins: 1/4, oz. mace. 

CEs curranius: “\ 1 teaspoon salt. 

Paipeecitron. 2 oranges, juice and rind. 

2 nutmegs. 2 lemons, juice and rind. 

14 oz. cloves. 1 quart cider (more if not thin 
14, oz. lemon peel. enough). 

4 lhs. apples. Mrs. Butler. 


Mince Meat. 


5 lbs. tongue. \4, peck apples. 

4 lbs. suet. 1 oz. of every kind of spice, ex- 
3 Ibs. raisins. cept cimnamon. 

3 Ibs. currants. 1% |b. citron. 

5) Ibs. sugar. | auart sweet cider. 


Keep in a crock.—Mrs. W. J. Boothby. 
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Mince Meat. 


1 lb. boiled tongue. 4 |b. orange peel. 
1 Ib. fresh suet. 2 nutmegs, grated. 
2 lbs. best raisins, stoned. 1 teaspoon salt. 
2 lbs. best currants, cleaned 1 teaspoon ground mace. 
and dried. 14 teaspoon ground ginger. 
4 lbs. tart apples. Grated rind of 2 lemons. 
2 Ibs. granulated sugar. 4+ lemons, boiled, the pips re- 
1, lb. citron peel. moved. 


Mince each article separately, mix together, and add 1 pint 
fruit Juice, and press into jar and cover.—Mrs. Hayes. 


Patty Shells. 


Roll puff paste 14 inch thick. Cut with patty cutter and re- 
move the centres from 14 the rounds with a small cutter. Dampen 
the rounds near the edges and fit one ring on each, pressing lightly. 
Place in a towel between two pans of ice and chill the paste until 
stiff. In cold weather it may be chilled out of doors. Place the 
patties on a baking sheet covered with 2 thicknesses of brown paper, 
and bake in a hot oven for about 25 minutes. They should rise to 
full height and begin to brown in 12 or 15 minutes. The pieces cut 
from the ring may be baked and used for patty covers. When the 
patty shells are baked, remove the soft inside with a fork. 


Cheese Straws. 

Mix together : 
4+ tablespoons flour. 3 ounces of grated Canadian 
A pinch of salt. cheese, well refined. 

A little cayenne pepper. 

Add the beaten yolk of an egg and enough very cold water to 
make a stiff paste. Roll out into a sheet about an eighth of an inch 
thick, cut into. narrow strips a quarter of an inch wide and 5 inches 
long, and bake about 10 minutes in a hot oven. They should he a 
hght brown.—Mrs. Noller. 


“Where The Good Shoes Come From” 
J. DORMAN 


Hockey Shoes a Specialty 
Christmas Slippers 


225 Broadview Ave. ; Toronto 
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Puff Paste. 
1 lb. sifted flour. 1 teaspoon sugar. 
1 lb. butter. White of 1 ege. 
1 teaspoon salt. 1 cup, or more, of ice water. 


Rinse a large bowl with boiling water, then fill with cold water 
and allow it to stand until cold.. Wash the hands in cold water 
but do not wipe them. When the bowl is cold, pour out the water 
and nearly fill with ice water. Put the butter into it and wash by 
working it with the hands under water until it becomes soft and 
elastic, then flatten out into a cake and place on a tin plate on the 
ice until wanted. Place the flour on a large platter, make a de- 
pression in the centre of it and put into it 2 tablespoons of the 
butter, the white of the egg, sugar and salt. Work this with the 
fingers to a paste, add slowly the ice water, and gradually work in 
the flour. When well mixed, knead as you would bread, until soft 
and elastic. Roll into a rectangular sheet. Cut chilled butter into 
small pieces and place on lower half of paste. Dredge well with 
flour and fold upper half of paste over butter. Press edges to- 
gether. Pat and roll into a long sheet, one-fourth inch thick. Fold 
the sides and then the ends to the centre. Turn paste half-way 
around. Now pat and roll as before. Repeat until it has been 
rolled and folded 6 times. If possible let it stand on the ice over 
night. The puff should be ice cold when it is put into the oven. 
The oven should be hot. If the oven is too hot the paste will begin 
to brown before it has puffed. The draughts of the oven should 
then be opened and a pan of water placed in the oven. If paste 
sticks to board it must be chilled between rollings. 


Mince Meat. 


4 lbs. sour apples, chopped fine. 1 nutmeg. 


2 lbs. beef, chopped fine. 1 teaspoon cinnamon. 

1 lb. suet, chopped fine. 1 teaspoon cloves. 

1 lb. currants. Mace. 

1b. raisins: 114 lemon peel. 

3 lbs. sugar. 1 large cup of syrup. 

3 tablespoons salt. Mrs. Hackett. 
Mince Meat. 

2 lbs. raisins. A little mace. 

2eloee currants: 1 nutmeg. 

2 Ibs. suet. 1 cessertspoon ground cloves. 

4 lbs. apples (cut fine). 1 cessertspoon cinnamon. 

Juice and rind of 6 lemons. 1 salt spoon salt. 

1, lb. orange peel. As much cider or rhubarb wine 

14 lb. lemon peel. as will moisten well. 


Pies es sucas: , Mrs. L. E. Annis. 
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November Roses. 


Beat up an egg light, add enough flour to roll, and pinch of 
salt. Roll very thin. Cut with cookie cutter, cut four slashes in 
each cake, place two together. Place on the end of a round stick, 
plunge into deep fat, and when light brown remove. These are 
splendid for serving salads, ete.—Mrs. Ewart Wilson. 


ADDITIONAL RECIPES. 
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Pleasure in AM 
A\\ 
Every Cup of ak 
The delicious flavor and | NE > 5 me 
smooth richness in every SAS 
cup OF RE DIROSE LEA: 
properly made, give you 
real tea, satisfaction and 
enjoyment. Its combin- 
ation of even strength 
and fine flavor makes 
Red Rose in each grade 


the highest standard of 
tea quality at the price. 


RED ROSE 
TEA 


“IS GOOD TEA.” 
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Canada Hardware Limited 


39 REC EEN QaN Diese Ee 
BErG@) NEE = MeAg Nee 7 SSOe 


Call us up when you want anything 
in the line of Builders’ Hardware 
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Candy 


““Sweets to the sweet.’’ 


Sea-Foam Candy. 


2 cups brown sugar. Y%, eup boiling water. 


Let boil until it hairs, then stir in the beaten white of one 
egg. Add vanilla and walnuts (or almonds). Stir until stiff-and 
cool, then drop in spoonfuls on buttered tins.—Mrs. T. Butler. 


Alakuma. 
1 cup white sugar. 14, eup corn syrup. 
1 cup brown sugar. Y% cup water. 


Let boil without stirring, till it hairs when tried in water. 
Then beat in the whites of 2 eggs beaten very stiffly; a little vanilla 
and walnuts, if desired. 


Maple Cream. 


1 lb.- brown sugar. 14 teaspoon G llett’s cream tar- 
1 tablespoon butter. tar. 
1% eup rich milk. _A pinch of flour. 


Boil slowly 15 or 20 minutes, and stir continuously. Drop 
little into cold water; if hard take off fire and put half teaspoonful 
baking soda in, stir quickly end flavor.—Mrs. T. Barker. 


Butter Scotch. 


= 
i] 


2 cups sugar. Sutter the size of an egg. 


2 tablespoons water. 


Boil without stirring until it hardens on a spoon. Pour on 
buttered plates to cool—Mrs. Noller. 


Butter Scotch. 


Put 1 lb. of brown sugar into a preserving pan and beat a 
quarter of a pound of butter to a cream. When the sugar 1s dis- 
solved, add the butter, and keep stirring the sugar over the fire 
till it sets, when dropped into cold water. Just before the butter 
scotch is done, add a little essence of lemon. Butter a dish, pour 
the mixture on it, and when cool it will turn out.—Mrs. Francis. 
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Butter Scotch. 


1 cup brown sugar. Small piece butter. 
4H eup water. 

Boil all together, till when dropped in cold water, it will 
harden; empty on buttered tin and cool.—Mrs. Bryan. 


Fudge. 


Melt 1 tablespoon butter, add 14 cup milk, 114 cups sugar, 
stir until dissolved, and add 5 tablespoons of cocoa, or 2 squares 
unsweetened chocolate, grated. Stir until melted. After it comes 
to boiling point cook 12 minutes, stirring well; remove from fire, 
add 1 teaspoonful of vanilla and beat till cool—Mrs. T. Barker. 


Fudge. 


Take 2 cups granulated sugar, and stir with 1 cup of milk, 
until thoroughly dissolved. Add 1 heaping teaspoon of butter. 
Place upon stove and stir continually; when it comes to the boil 
add 1 ounce of chocolate, or 4+ tablespoons of cocoa (preferably 
Baker’s). Allow it to boil until it forms a firm ball when dropped 
into cold water. Add 1 teaspoon of vanilla just before taking off. 
Beat until stiff, but not so hard that it will not run freely. Pour 
into buttered pans, and cut into squares just before it gets cold. 
Nuts of any kind may be chopped fine and added at the same time 
as the vanilla, if desired, to give variety.—Mrs. Tolhurst. 


Sugar Taffy. 


1 lb. of sugar in a pan, with 14 tumbler of water; add: 
1 teaspoon Gillett’s cream tar- Piece of sugar size of an egg. 
tar. 1 teaspoon vinegar. 
Boil slowly 25 minutes, drop in a little cold water, and if 
erispy it is done. Put on buttered plates to cool. Pull till very 





white.—Mrs. Noller. 
Turkish Delight. 
1 pkg. sparkling gelatine. 1 lemon. 
1 juicy orange. 1 lb. granulated sugar. 


Soak gelatine in 2-3 cup cold water 5 minutes, put sugar in 
2-3 water, and when boiling add gelatine; boil slowly 20 minutes, 
add juice of orange and lemon; wet a tin in cold water, and when 
eandy is set, dip tin in warm water to remove candy. Cut in 
squares and roll in confectioners’ sugar, to which has been added 
one teaspoon corn stareh.—Mrs. Butler. 
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Cracker Jack. 


1 cup molasses. 1 tablespoon butter. 
2 cups sugar. 2 tablespoons vinegar. 

Boil until it cracks in cold water, then take it from the stove, 
add half a teaspoon of soda, beat briskly and pour over popped 
eorn and chopped peanuts.—Mrs. L. EB. Annis. 





Cream Candy. 


2 cups white sugar. 14 cup water. 
34, cup corn syrup. - 


Boil till it cracks in water. Have whites of 2 eggs beaten 
stiff, pour on syrup and beat till thick and creamy. Flavor with 
vanilla, and lastly add walnuts or cherries.—Mrs. A. J. Barker. 





Peanut Crisp. 


2 cups white sugar. 1 cup peanuts. 

Put sugar in pan over hot fire, and stir until melted. Pour 
the liquid over peanuts which have been placed in a buttered dish. 
—Mrs. Francis. 


Brown Sugar Candy. 


2 cups brown sugar. Butter, size of walnut. 
14 eup milk, or cream. Walnuts, vanilla. 

Boil until it forms a soft lump when dropped into water, re- 
move from fire, beat until it begins to thicken, then add 1 cup 
chopped walnuts and vanilla to taste. Pour into buttered dish.— 
Mrs. Francis. 

Maple Cream. 


/ 


1 lb. maple sugar. 4 cup milk. 
te teaspoon cream tartar. 

Boil all together until, when dropped in very cold water, it 
will form a soft ball, then beat until creamy.—Mrs. Francis. 





Molasses Candy. 


1 cup molasses. 14, cup water. 
3 cups sugar. 1 teaspoon Gillett’s cream tar- 
tar. 


Mix sugar and cream tartar together, add molasses and water, 
and stir until sugar is dissolved, then boil without stirring until it 
hardens in cold water. Turn into buttered pan; when cool, work 
and cut in sticks.—Mrs. Francis. 
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Fondant. 


2 cups sugar. Flavoring. 
ty cup water. 

Stir until sugar is dissolved, then remove the spoon and boil 
steadily without disturbing, until the soft ball stage is reached. 
Take from the fire and cool at once. Add flavor and beat with a 
spoon or knife until the mass turns creamy and becomes firm 
enough to mould.—Mrs. Francis. 


Cream Chocolates. 


1 lb. fondant. 1 teaspoon vanilla, or 4 tea- 
2 ozs. unsweetened chocolate, or spoon vanilla powder. 
cocoa. 


Knead half of the fondant until soft and creamy. Add vanilla 
to it. Form into round balls or pyramids. Place on oiled paper in 
a cool, dry place for three or four hours, or over night. Melt 
chocolate over hot water, add rest of fondant. If too thick, add 
hot water or milk, a drop at a time, until of desired thickness. 
3ring this mixture to table, hot water, saucepan and all. Oil candy 
dipper. With left hand drop into this chocolate fondant one of 
the balls, remove with dipper, and turn carefully into the same 
paper from which it was taken. Fondant must be melted over hot 
water, and not directly over the fire. It must be stirred continually 
while melting, or a clear syrup, instead of a creamy mixture, will 
be formed. It should be of the consistency of thick cream. 


Nut Chocolate. 


Shell English walnuts. Dip halves in melted chocolate fon- 
dant, and place on oiled paper to harden. For almonds, shell, 
blanch and dry, slightly browning them, then dip in melted fon- 
dant. 

Cream Almonds. 


Work fondant until soft and creamy. Flavor as desired. Have 
nuts shelled, blanched, and slightly browned in oven. Take a small 
quantity of fondant, place a nut in it and roll in the hand. There 
should be just sufficient fondant to nicely cover the nut. Place on 
oiled paper. Stand in a cool, dry place several hours, then dip ip 
melted fondant. 


Nut Bars. 


Melt fondant and flavor, stir in 1% cup of chopped nut meat, 
turn in an oiled pan, cool, and cut in bars with a sharp knife. 
Wrap each bar in waxed paper. 
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Cream Grapes. 


Cut grapes from bunches, leaving as long stems as possible. 
Wipe with tissue paper. Prepare melted fondant. Flavor with 
vanilla or any flavoring desired. Take the grape by the stem, dip 
it in the fondant, covering it all over. Remove from fondant, hold 
it for an instant, then place in a little paper case. If paper eases 
are not on hand, place on oiled paper. 


English Walnut Creams. 


Work fondant until creamy. Flavor as desired. Have ready 
English walnuts, shelled and divided into halves. Take a piece of 
fondant about the size of a marble, roll it in the hand, place it be- 
tween two halves of walnut. Press slightly, place on platter to 
harden. 

Cream Dates. 


Wipe dates, make a cut the entire length and remove stones. 
Take a small piece of vanilla fondant, form into a little roll, and 
fill cavity with it. Press together so that only a small quantity of 
candy can be seen, and roll in granulated or fruit sugar. 


Neapolitan Cream Blocks. 


Take a pound of fondant, work until rather soft and creamy, 
then separate into thirds. Leave one part white, and flavor with 
vanilla, to another add the grated rind of an orange, rubbed to a 
paste, and to the third, add sufficient grated chocolate or cocoa to 
make it brown. Work each piece thoroughly. Sprinkle board with 
icing sugar, put on it the white portion, roll into a square cake 
about 14 inch thick. Next take the chocolate portion, roll it in the 
same way, and lay it upon the cream. Roll orange portion, lay it 
upon chocolate cream. Now roll gently once or twice to thoroughly 
press all together. Trim edges, cut into squares or bars, and wrap 
each piece in waxed paper. 


Maunder’s Busy Bee Confectionery 


When not convenient to make a personal call, 
phone your order for candies, ice cream bricks, 
or your favorite box of chocolates. Prompt 
service. Phone North 6424. 


ico Cream 344 Broadview Ave.- =... 


Chocolates 
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Glaced Fruit. 


2 cups sugar. 4, cup vinegar. 
1 cup water. 

Boil the water and sugar together until they thread from a 
fork, then add the vinegar. Continue to cook until it changes color, 
or is brittle when dropped in cold water. Place over hot water. 
Drop in the nuts or fruit to be glaced, remove with a fork and 
place on buttered tins. 


Cream Fondant. 


2 cups granulated sugar. 14 teaspoon Gillett’s cream tar- 
1 cup boiling water. tar. 


Boil all together, till when dropped in cold water will form 
soft ball. Let cool, add any flavoring desired, and stir till it 
creams. 


ADDITIONAL RECIPES. 
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Tests for Fresh Eggs. 


IN THE SHELL. 


Shell should be dull and rough. Candling shows it trans- 
parent. When placed in cold water, will sink to the bottom and lie 
on side. No rattle when shaken. 


OUT OF SHELL. 


The white should be clear and: pale, and cling to the yolk. 
Yolks should be a clear yellow ball. 


CARE OF EGGS. 


Wash eggs thoroughly, so shells will be ready for use to clear 
coffee, etc., but do not wash them for packing. They should be 
kept in a cool, pure atmosphere. 


Devilled Eggs. 


Boil eggs hard, peel and cut in two, remove yolks and mash 
fine, adding a small piece of butter, salt, pepper, mixed mustard 
and vinegar. Put mixture back into whites and garnish with 
parsley.—Mrs. Ewart Wilson. 


Poached Eggs and Cream Sauce. 


Have ready. boiling, salted water, drop in eggs and_ cook. 
When done to taste, place on shees of buttered toast, and pour 
over them a rich cream sauce, mace of butter, milk and season- 
ing.—Mrs. Ewart Wilson. 


Cheese Omelet. 


Put 3 eggs into bowl and beat just enough to thoroughly mix, 
add 3 tablespoons water. Put a level tablespoon of butter into a 
pan, shake it over fire until melted, but not brown. Pour in the 
egos, and shake constantly over quick fire until set. Take from 
fire and quickly sprinkle with salt and pepper, and 14 cup of 
grated cheese; roll and turn out into a hot dish. It is better to 
make several small omelets than one large one. Serve very hot.— 
Mrs. T. F. Monypenny. 
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Omelette. 


Beat yolks and whites of eggs separate, season with salt and 
pepper. Fold beaten whites lightly into yolks, add a tablespoon of 
milk, and fry in butter. Have pan smoking hot. When the bot- 
tom is cooked, fold the omelet over and place in a hot oven for a 
minute.—Mrs. Ewart Wilson. 


Omelet. 


Comparatively few of our housekeepers dare attempt an ome- 
let, but there is nothing difficult about it. The chief cause of 
failure lies in not having the spider hot enough, or in making an 
omelet too large for the pan. For a spider eight inches in diame- 
ter, not more than four eggs should be used. For an omelet of this 
size, use four eggs, one teaspoon of salt. and two tablespoons of 
cream, or in place of that use milk. Beat the yolks alone to a 
smooth batter, add the milk, salt and pepper, and lastly the well- 
beaten whites. Have the frying-pan very hot. Put in a tablespoon 
of butter, which should instantly hiss. Follow it quickly with the 
well beaten mixture, and do not stir this after it goes in. Cook over 
a hot fire. and as the egg sets, loosen it from the pan without break- 
ing, to prevent burning. It should cook in about ten minutes. 
When the middle is set, it is a good plan to place the pan on the 
high grate in the oven to brown the top. This is not needed if 
you turn half of the omelet over upon itself before turning the 
whole from the pan upon a hot dish. Eat while hot.—Mrs. Noller. 


A Good Way to Cook Eggs. 


Heat and grease the muffin iron; take a dozen eggs, break an 
egg in each muffin ring; put pepper, salt and a lump of butter on 
each ; then put in the oven; as soon as it is slightly browned remove 
with a fork; dish and send to the table hot. 


Cheese and Eggs. 


Break eggs into a buttered baking dish, sprinkle with salt and 
pepper and grated cheese. Bake in oven.—Mrs. Ewart Wilson. 


Scrambled Eggs. 


Beat 4 eggs until well mixed, but not frothy. Put into pan 14 
eup milk and 1 level tablespoon butter, and when it reaches boiling 
point, stir in eggs and continue stirring until mixture loses its 
liquid appearance. Season with pepper and salt, and serve on 
toast.—Mrs. T. F. Monypenny. 
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Nested Eggs. 


1 ege. Salt. 
1 shee toast. 

Beat white of egg stiff, with a little salt. Have slice of toast, 
buttered, heap the beaten white of egg on it, make hole in centre 
of the white, and drop yolk of egg in very carefully. Cook till 
yolk is set, in slow oven; take out, put on a warm plate, and sprinkle 
parsley over it.—Mrs. J. A. Lee. 


ADDITIONAL RECIPES. 
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Recipe for a Happy Life. 


I. Claim an interest in the atoning work of Christ, for— 
“Being justified by faith we have peace with God through 
our Lord Jesus Christ, and rejoice.”—-Romans 5 : | 


What rejoicing is ours when the voice of conscience is hushed and the barbs 
are taken out of memory and we are enabled to sing— 

““O happy day, when Jesus washed my sins away. 
II. Add to your faith, purity, fo.— 

‘Blessed (or happy) are the pure in heart."’—Matt. 5 : 8, 
When grace takes a whip of small cords and drives all unholy tempers out of 
the soul and instead all holy dispositions like white-robed priests come to 
minister at the altar of the heart, then the inner temple is flooded with heaven's 
glory and it becomes the ante-chamber of the house of God, not made with 
hands eternal in the heavens. 


IiI. Add to purity, contentment, fo.— 
‘Godliness with contentment is great gain.’-—I Tim. 6 : 6. 
This is the panacea for all inordinate ambitions. 


IV. Add to contentment, trust, this is the cure for worry— 
‘‘Are not two sparrows sold for a farthing and one of them 


shall not fall on the ground without your Father (‘Your 
Heavenly Father knoweth’”)—Matt. 10 : 29. Matt. 6 : 32 


Trust your Heavenly Father’s care, for not a sparrow can die alone, ‘‘but 
pillows its head upon the bosom of God, and God's ear listens to its dying 
cry, and ye are of more value than many sparrows. Then trust, and fear will 
die, and doubt will die. and worry will vanish for ever. 


V. Add to your trust, ministry, fo,— 

“It is more blessed (or happy) to give than to receive." —Acts 20 : 35. 
It is impossible to make a sel!-centred man happy. It is the unselfish who min- 
ister, who drink from the river of God’s pleasures. 


VI. Add to your ministering, loyalty — 
“If ye love me keep my commandments.’’—John 14 : 15. 
“Blessed are they that do His commandments’’—Rev. 22 : 14. 


Nothing fills life with exhaustless satisfaction and robs death of its sting as a 
sense of loyalty to God. 


VII. Add to your loyalty, hope, for— 


“Which hope we have as an anchor of the soul both sure and steadfast 
and which entereth into that within the veil” —Hebrews 6 : 19 


Hope is an artist that paints the very walls of a dungeon with landscapes of 
gorgeous beauty and sunlight. Hope isan astronomer that fills the vision 
with grander worlds of surpassing splendor, when the night settles with inky 
blackness is upon this. 


DIREC TIONS~— Mix in even proportions these seven elements, and so make “life, death 
and the vast forever, one grand sweet song.” 
Eee SCO ie 
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Puddinégs 


““The proof of the pudding lieth in the eating of it.’’ 


Nut Pudding. 


1 cup each of molasses, suet, 144 Ib. each figs and dates, 


and sweet milk. chopped. 
214 cups flour. ° 1 lb. walnuts, not chopped. 
1 cup seeded raisins. 1 teaspoon Magic soda, dissolv- 


ed in a little hot water. 
Steam like Christmas pudding for 3 hours.—Mrs. T. F. Mony- 
penny. 


Sauce for Nut Pudding. 


1%, cup butter. 1 cup whipped cream. 
1 cup powdered sugar. 

Cream, butter and sugar, then add whipped cream; put on in 
double boiler and cook about three minutes; add flavoring to taste. 
This must be made just as you serve the pudding.—Mrs. T. F. 
Monypenny. 


Carrot Pudding. 


1 cup sweet milk. 1 cup grated carrots. 

1 cup bread crumbs. 1 cup grated potatoes. 

1] Cupetiour: ieup currants: - 

14 teaspoon Magic soda. Mrs. Hackett. 


1 cup sugar. 


Snow Pudding. 


14 pint water. : Sugar to taste. 
1%, pint milk. A little butter. 
Pinch of salt. Whites of 2 eggs. 


Thiecken with corn starch. 
Let cool._—Mrs. Whitworth. 


Sauce for Snow Pudding. 


Yolks of 2 eggs. Vanilla flavoring. 
1 cup milk. Mrs. Whitworth. 
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Suet Pudding. 


Lo lb. currants. 14 |b. bread erubs. 

14, |b. raisins. Cup sweet milk. 

14 lb. brown sugar. 14, teaspoon Magic soda. 
1, lb. flour. 14 lb. beef suet. 


Mix flour, suet, milk and 3 eggs together, beating well; then 
add the fruit and crumbs and spice to taste. Steam 3 or 4 hours.— 
Mrs. Francis. 


Fig Pudding. 


1 cup chopped figs. 1 cup flour. 

deca Desi Pinch of salt. 

1 cup sugar. 2 teaspoons Magic baking pow- 
der. 


Steam 1 hour.—Mrs. Whitworth. 


Pudding Sauce. 


14 cup brown sugar. 1 tablespoon butter. 
2 tablespoons flour. 

Mix together, add pinch of salt, pour boiling water over (about 
2 cups), flavor to suit taste with either nutmeg or vanilla.—Mrs. 
Noller. 





Lemon Jelly. 


1 package of gelatine soaked in 1 pint of cold water over might, 
then add: 
1 quart boiling water. 11%, pints sugar. 
Juice of 4 lemons. 

Stir well and strain into moulds.—Mrs. Noller. 


Orange Custard. 


Take + oranges, peel and cut into small pieces and sprinkle 
with sugar. Take yolks of 2 eggs, add 2 tablespoons sugar, 1 tea- 
spoon corn starch, mix, add seant pint milk, vanilla. Cook till like a 
thin custard, pour over oranges, and put beaten whites on top and 
brown. Mrs. bee. : 


Carrot Pudding. 


1 cup earrots, grated. 1 eup eurrants. 

1 exp potatoes, grated. 1 cup flour. 

1 cup chopped suet. 1 teaspoon Magic soda. 

1 cup sugar. Mrs. L. E. Annis. 


1 cup raisins. 
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Mock Whipped Cream. 


1 large, sour apple, peeled and 1 cup white sugar. 

grated. White of 1 egg. 

Beat all together a long time, flavor with vanilla, mix the 
apple with the sugar as soon as possible after grating, or it will 
turn dark. Use like whipped cream. 


Fruit Foam. 


White of 1 egg. Little lemon juice. 
14 cup sugar. 1 apple, or banana, grated. 
Beat well for about half an hour—Mrs. Lee. 


Lemon Foam. 


Put into a saucepan 2 cups of hot water, 1 cup of white sugar; 
when it boils, add 2 heaping tablespoons cornstarch, juice of 1 
lemon and stir thoroughly. Boil about five minutes. When cold 
add the well beaten whites of 2 eggs. Beat briskly. 

SAUCE: 
1144 cups of milk. Yolks of 2 eggs. 
1 tea spoon corn starch. 
Boil in a double boiler.—Mrs. Ibneeton 


Cup Pudding. 


ly, cup sugar. 1 tablespoon butter. 
14, cup sweet milk. 2 teaspoons Magic baking pow- 
2 eggs. der. 


Flour to make a batter. 
Grease cups and put tablespoon of fruit in each, and half fill 
with batter. Steam half an hour.—Mrs. FE. M. Johnston. 


Rice Pudding Without Eggs. 
Mer DaGterice. Pinch of salt. 
1 cup brown sugar. Pepin te olen ile | 
Fill pudding dish with water, dot with pieces of butter, 1 
spoon of vanilla. Bake in a slow oven about 1 hour.—Mrs. 
Durston. 





Dark Pudding. 


114, cups flour. 2 teaspoons molasses. 

1 cup milk. 2 tablespoons sugar. 

1 egg. + tablespoons suet. 

3 teaspoons Magic baking pow- 2 teaspoons spice. 
der. Pinch of salt. 


Grease pan and steam 3 hours.—Mrs. Lee. 
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Steamed Pudding. 


2 cups bread crumbs. 1 nutmeg. 

1 cup raisins. 1 teespoon cinnamon. 
1 cup currants. 1 cup sweet milk. 

1 cup chopped suet. 1 teaspoon Magic soda. 
1 cup molasses. 1 egg. 

2 oz. mixed peel. 


Steam 2 hours.—Mrs. Moore. 


Rice Pudding. 


1 quart milk. 2 level tablespoons butter. 
14, cup rice. 1 teaspoon vanilla. 
8 level tablespoons sugar. A little nutmeg or cinnamon. 


Bake 1n a moderate oven for 144 to 2 hours. For the first 
hour stir every 15 minutes to stir down the top, as it forms, letting 
it brown for the last hour without stirring, when it will be found 
nice and @reamy and is delicious either hot or cold. A moderate 
oven is essential to success, however, for if pudding cooks too 
rapidly and milk boils away, it will be dry, but if perfectly cooked 
the rice grains will be mashed, but will be much swollen and milk 
creamy.—Mrs. Francis. 


Minute Pudding. 


1 pint of milk, let come to a boil, thicken with sifted flour, 
pinch of salt, 1 egg. Serve with cream.—Mrs. Whitworth. 


Raisin Puddings. 


14 cup sweet milk. 2 eggs. 

14 eup raisins. 2 teaspoons Magic baking pow- 
1% cup sugar. der. | 

14 cup suet. Salt and flavoring. 


Do not mix stiff—Mrs. Butler. 


Lemon Pudding. 


1 large lemon sliced thin, rind 1 cup granulated sugar. 
and all. 2 large cups cold water. 
Let stand 14 hour. 


BATTER FOR TOP: 


1 egg. 2 teaspoons Magic baking pow- 
Butter size of an egg. der. 
1 cup sugar. 1 cup flour. 


1% cup cold water. R. C. Butler. 
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Carrot Pudding. 


14% eup flour. 1 cup bread crumbs. 

1 cup sugar. 1 cup grated carrots (more 
1 cup suet. won’t hurt). 

1 cup raisins. 1 teaspoon Magic soda. 


1 cup currants. 
Steam or boil three hours.—Mrs. F. M. Johnston. 


Lemon Butter. 


Beat the yolks of 4 eggs, 1 Ib. sugar and 1 lb. butter together, 
until very light, then add the whites of eggs, well beaten. Put into 
a kettle and stir over the fire for 20 minutes, or until it thickens, 
then add the juice and rind of 2 lemons, and turn into a dish to 
eool.—Mrs. W. Francke. 


Lemon Pudding. 


1 pint milk. 1 tablespoon granulated sugar. 
Yolks of 3 eggs. 1 lemon peel, grated. 
2 finely rolled soda biscuits. 

Bake lke a custard till set; beat whites of eggs stiff, add sugar 
and lemon juice an dspread over pudding and brown.—Mrs. Lee. 


Prune or Date Pudding. 


Whites of 5 eggs. 18 cooked prunes. 
1 cup powdered sugar. 

Beat whites stiff before adding ingredients; butter earthen dish 
slightly ; bake slowly about 30 minutes. Serve with whipped cream. 
—Mrs. Whitworth. 


Xmas. Brddine 


1 lb. suet, chopped very fine. 1% lb. mixed peel (good fein: 
34, Ib. bread crumbs, finely % Ib. brown sugar. 


erumbled. 9 eggs, well beaten. 
~ Small % Ib. flour. 3 nutmegs. 
Small teaspoon salt. 1 even teaspoon allspice. 
1 lb. raisins (stoned). 1 even teaspoon cinnamon. 
1 lb. currants (cleaned). Large glass fruit juice. 


Boil six or seven hours.—Miss Wilson, per Mrs. Ewart Wilson. 


Orange Pudding. 


1 cup sugar. 1 orange, grate rind, squeeze 
14 eup rolled sodas. juice. 
2 eggs. 1 quart sweet milk. 


14, tablespoon butter. 
Bake like custard; serve cold.—Mrs. O. P. Johnston. 
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Banana Whip. 


1 cup bananas. White of 1 egg. | 
1 cup white sugar. 

Whip with fork for about 10 minutes, which make a de- 
licious dessert, resembling whipped cream.—Mrs. O. P. Jonston. 


Lemon Pudding. 


Beat the yolks of 4 eggs smooth, with 2 large tablespoons 
granulated sugar, then stir in the juice ‘and part of grated rind of a 
lar ge lemon; add 2 tablespoons boiling water, and cook in a double 
boiler, stirring occasionally until thick cream. Beat the whites of . 
the eggs to a stiff froth, beat into them 2 tablespoons granulated 
sugar; when light, beat into yellow mixture while the latter is hot, 
which cooks it sufficiently to keep whites from falling.—Mrs. O. P. 
Johnston. 


Caramel Sauce. 


14, cup white sugar. 2 teaspoons butter. 

Brown, and pour 2 cups of boiling water into it; thicken with 
flour or cornstarch, add a pinch of salt and grated nutmeg 
Ewart Wilson. 





Lemon Pudding. 


Soak 14 box gelatine in 14 cup water, then put in a pan with 
1 pint of “air water and 1 cup sugar; boil a minute or so, take from 
the stove, add the juice and rind of 2 lemons and the stiffly beaten 
whites of 4 eggs; beat well together and set away to cool. Serve 
with the following custard:—Put 1 cup milk, a little piece of but- 
ter and a little salt on stove, when boiling add 1 small teaspoon 
eorn starch, moisten with milk, 1 beaten egg and 14 eup sugar. 
Flavor when cold.—Mrs. O. P. Johnston. 


Orange Pudding. 


Peel and cut 5 sweet oranges into thin slices, taking out the 
seeds, pour over them a coffee cup white sugar, let a pint of milk 
get boiling hot by setting it in a pot of boiling water, add the yolks 
of 3 eggs well beaten, 1 tablespoon corn starch made smooth with a 
little cold milk, sti’ all the time; as soon as thickened, pour over 
the fruit, beat the whites to a stiff froth, adding a tablespoon of 
sugar, and spread over the top for frosting. Set into the oven for a 
few minutes, eat hot or cold (better cold), for dinner and supper. 
Berries or peaches can be substituted for oranges.—Mrs. O. P. 
Johnston. 
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Caramel Pudding. 


Burn 1 cup brown sugar in a pan, have hot 1 pint milk, stir in 
the burnt sugar, add the beaten yolks of 2 eggs and a little salt, 
thicken with 114 tablespoons cornstarch moistened with milk; line 
a pudding dish with cake, pour the custard over it, ice with beaten 
whites and brown; serve with or without cream.—Mrs. O. P. 
Johnston. 


Aunt Hannah’s Steamed Fruit Pudding. 


1 cup suet, chopped fine. 1 tezspoon mixed spices. 

1 cup raisins. A little salt. 

Mecuyesours milk. Klour enough to make stiff bat- 
1 cup molasses. ter. 


1 teaspoon Magic soda. 

Put in large butter basin in steamer and steam 2 ° hours. 
Sauce:—l cup sugar, 1 cup butter, little flour, beaten to a 
eream; pour on boiling water and cook a few minutes.—Mrs. 
Cunningham. 





_ Guards’ Pudding. 


2 tablespoons butter. 1 cup breadcrumbs. 
It, cup sugar. 3 tablespoons strawberry jam. 
1 teaspoon Magic soda. 2 eggs. 


Melt butter, mix with sugar and crumbs, add eggs, well beaten, 
add jam and soda. Steam 2 hours. Serve with sauce. 


Jubilee Pudding. 


2 eggs. 1 teaspoon Magie soda. 
2 tablespoons butter. 3 tablespoons raspberry Jam. 
1 cup flour. l% cup sugar. 


Beat whites and yolks ot eggs separately, add to the other 
ingredients; dissolve soda in little hot water; grease a mould 
thickly with butter, and sprinkle with dark brown sugar. Steam 
2 hours. Sauce:—Apple jelly, dissolved in a little hot water; add 
the flavoring.—Miss Wilson, per Mrs. Ewart Wilson. 





Christmas Pudding. 


ele SUCL. lod Deeeeeiiel ise 

1 Ib. bread. Atel DN Olea toe: 

1% to %4 Ib. flour. 1 lemon, grated rind. 
1 Jb. brown sugar. 14 |b. almonds. 

8 eggs. Spice to taste. 


1 lb. mixed peel. Mrs. Tolhurst. 
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English Plum Pudding. 


Mix together: 


1 lb. raisins, seeded and chop- 
ped. 

1 lb. currants, well cleaned. 

1 lb. suet, chopped fine. 

34 lb. stale bread crumbs. 

14 |b. flour. 

14 lb. brown sugar. 


Yellow rind of 1 lemon, chopped 
fine. 

14 a nutmeg, grated. 

5 eges, well beaten. 

1%, lb. candied lemon and orange 
peel. 

1 cup of any rich fruit juice. 


Mix the dry ingredients thoroughly, beat the eggs and mix 


with the liquid, then combine. 


Boil in a basin or a mould six 


hours for a large pudding, at the time of making, and three or four 


hours when ready to use. 
pudding.—Mrs. Francis. 


This will make about six pounds of 


Apple Pudding. 


Fill a buttered baking dish with sliced apples, sugar to 


sweeten well, and pour over the top a batter made of: 


1 tablespoon butter. 
14, cup sugar. 


1 egg. 
14 cup sweet milk. 


Bake in moderate oven until brown. 


cream.—Edythe Monypenny. 


$ 
1 cup sifted flour. 


2 teaspoons Magic baking pow- 
’ der, mixed with flour. 


Serve with sauce or 


Cottage Pudding. 


cup sugar. 

eup sweet milk. 

eups flour. 

tablespoons of melted butter. 


ege. 


me DDD Ree 


1 teaspoon baking soda, dissolv- 
ed in a little hot water. 

2 teaspoons Gillett’s cream tar- 
tar. 
Mrs. T. F. Monypenny. 


Christmas Pudding. 


5 cups sifted flour. 
2 cups bread crumbs. 
1, cup molasses. 


214 cups brown sugar. 


3 teaspoons mace. 

2 teaspoons Magic baking pow- 
der, dissolved in hot water. 

2 lbs. raisins. 


2 cups walnuts (broken, not’ 2 lbs. currants. 


chopped). 
214 cups suet. 
2 cups milk. 


1% lb. mixed peel. 
4 eggs. 
1 teaspoon salt. 


Steam 5 hours in | lb. baking powder tins.—Mrs. T. F. Mony- 


penny. 


a. a es 
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Queen of Bread Puddings. 


1 pint bread crumbs. 1 cup brown sugar. 
1 quart milk. 2 ozs. butter. 
The beaten yolks of 4 eggs. A little essence of lemon. 


Bake until stiff, put a light layer of jam over it, then pour 
the whites of the eggs, beaten with a cup of white sugar, over all, 
and bake until slightly brown. To be eaten cold, with or without 
eream.—Mrs. McNaught. 


Plain Suet Pudding. 


1 cup raisins. ‘1, cup molasses. 

1 cup currants. 14 teaspoon Magic soda. 
1 cup suet. Flour to thicken. 

1 cup sour milk. Pinch of salt. 


Steam 2 hours.—Mrs. McNaught. 


Caramel Pudding. 


2 cups brown sugar, scorched. 5 tablespoons corn starch. 

Blend with a little milk, and add to 1 quart of hot milk. Cook 
a few minutes and add 14 eup chopped almonds, flavor with vanilla 
and serve with whipped cream.—Mrs. F. M. Johnston. 


Dessert. 
1 package gelatine. 1 pint sweet cream. 
1 pint clear, strong coffee. 1 dessertspoon vanilla. 


114 cups sugar. 

Dissolve gelatine, mix and strain, put in wet mould and when 
cold turn out and put whipped cream around.—Mrs. F. M. 
Johnston. . 


Hard Sauce. 


1 dessertspoon flour mixed with a little cold water until 
smooth, then pour boiling water into it to make a thick paste; beat 
1 tablespoon butter and 4 of fruit sugar to a cream, then beat into 
the paste. Keep cool until time to serve-—Mrs. T. F. Monypenny. 


Bread and Butter Pudding. 


Cut the bread and butter in thick shees, lay them in a dish, 
strew currants over them, another layer of bread, butter and ecur- 
rants, and so on, till the dish is full. Beat 2 eggs with 1 pint of 
hot milk, and add a little allspice and nutmeg; sweeten to taste, 
pour over the bread in the dish, and be careful to let it soak. Bake 
in a hot oven.—Mrs. McNaught. 
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Tapioca Pudding. 


Soak 1 cup of tapioca for 4 hours in 1 quart of milk. Add: 
Yolks of 3 eggs. 2 tablespoons melted butter. 
1 cup sugar. A pinch of salt. 

Bake till brown, then add the whites of eggs, well beaten with 





pulverized sugar, and return to the oven to brown.—Mrs. Mce- 
Naught. 
Polka Pudding. 
Tbe ours 1 teaspoon Magic soda. 
lei becurrants: A little peel. 
34 lb. sugar (brown). 3 eggs. 
ly, lb. suet. Wet with buttermilk. 


Boil three hours.—Mrs. McNaught. 


Marmalade Pudding. 


Yaclb Dredd acrumps. 2 oz. flour. 
4 |b. marmalade. I egg. 
4 0Z. suet. 


Put the suet into a basin with the flour and bread crumbs, 
heat the egg, add it to the marmalade, pour to the dry ingredients 
and mix thoroughly. Put into a buttered dish, cover with buttered 
paper, and steam 2 hours.—Mrs. McNaught. 


Mountain Dew Pudding. 


3 soda biscuits, rolled fine. Yolks of 2 eges. 
1 pint milk. Small piece of butter. 


Bake 14 hour. Beat whites of eggs in 1 cup sugar, to a froth 


and spread on top when done. Bake 15 minutes to brown.—Mrs. 
Loughlin. 


Tapioca Cream. 
Soak 2 tablespoons tapioca over night; heat 1 pint of milk, add 


a little salt and 2 dessertspoons sugar and tapioca. Cook well. Add 
yolk of 1 egg, beat white, and put on top when eold. Flavor with 





vanilla—Mrs. McNaught. 
Caramel Pudding. 
'% cup brown sugar. 1 pint milk. 
4 tablespoons white sugar. Vanilla. to taste. 
2 dessertspoons cornstarch. Butter size of walnut. 


Put sugar in pan to brown, have milk warm, turn into 
browned sugar and stir till dissolved. Put in corn starch and cook 
thoroughly; add butter and vanilla—Miss M. Willoughby, per 
Mrs. Hayes. 
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Our Shoes Keep 
Your Feet Young . 


If you are as particular 
about your feet as you are 
about’ your cooking you 
will wear a pair of Argue’s 


Shoes. 


W. ARGUE 


235 Broadview Ave. 
Phone North7317 
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COOPER S7 EAD AGE Es Gia: 


A harmless remedy which may be taken as often as required to combat the 
headache or neuralgia and will not depress as so many other remedies do. 

Headaches usually arise from some trouble of the stomach or else from 
the nerves. 

This is a stomach and nerve remedy, which effectually cures these 
headaches. 

For headaches, neuralgia, any pains or noises in the head, Toothache, Ear- 
ache, Cold in the head. Directions on every powder 


TWENTY-FIVE CENTS A BOX 
THE COOPER MEDICINE CO., jregisterea) 


Depot: F. A. Jacobs. Cor. Gerrard and Broadview, Toronto 
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Bread and Buns 


‘*Bread is the staff of life.’’ 
‘* Bread and butter ts a gold headed cane.” 


Bread. 
) cups flour. 14, teaspoon Magic soda. 
14 teaspoon salt. Enough sour milk to make a soft 
2 teaspoons Magic baking pow- dough. 


der. Mrs. Brown. 


Boston Brown Bread. 


214 cups graham flour. 2 cups sour mulk. 

2 cups white flour. — 1 teaspoon Magic soda, dissolv- 
1 teaspoon salt. ed in the milk. 

2 tablespoons molasses. ly, cup brown sugar. 


- Mix and let stand 25 minutes before baking—Mrs. Moore. 


Fried Cakes. 


1 cup sugar. 5) tablespoons melted lard. 
1 egg. 1 cup sour milk. 

1 teaspoon nutmeg. 1% teaspoon Magic soda. 
Pinch of salt. . Flour to roll. 


Drop in boiling: fat—Mrs. Noller. 


Tee, Biscuits. 


1 pint flour (2 cups). 4. teaspoons butter. 
14, teaspoon salt. 2 teaspoons lard. 


4 teaspoons Magic baking pow- Milk. 
~ der (level ones). 
Roll half inch thick. Bake in hot oven.—Mrs. McNaught. 


Tea Buns. 


3 cups of sweet milk, put to boil, 1 small cup of white sugar, 
2 large tablespoons of lard and a pinch of salt. While hot mix 
into a thin batter and when cool stir in Royal yeast. First thing 
in the morning (say your prayers) mix up stiff. Let it rise again, 
then put in pans. Should be in the pans 3 hours before baked. Be 
sure and not disturb after put in pans. Keep nice and warm.— 
Mrs. Butler. 


Se 
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Tea Biscuits. 


3 level cups flour. 6 level tablespoons lard. 
6 level teaspoons Magic baking 1 cup milk. 
powder. Mrs. Lee. 


German Buns. 


Dibe flour. 2 0%. sugar. 

14 lb. raisins (Sultana). \4, teaspoon Magic soda. 

2 oz. butter. 1 egg. 

1% teaspoons Gillett’s cream 14, pint milk (sweet). 
tartar. A little essence of lemon. 


Rub the butter into flour, add a little salt, sugar, raisins and 
cream tartar, dissolve soda in a tablespoon of milk, beat egg in re- 
mainder of milk and stir into flour; add the essence of lemon, and 
lastly the soda. Mix to a stiff dough. Lift in small pieces with 
two forks to a buttered baking tin. Brush over with a little milk 
or egg, and bake in a hot oven.—Mrs. McNaught. 





Yeast for Four Hour Bread. 


Boil twelve medium sized potatoes in 2 quarts of water until 
cooked soft, then drain off water into 3 tablespoons of flour, 2 table- 
spoons of brown sugar and 3 tablespoons of salt; mash potatoes 
and add to the above; add 2 quarts of cold water, 114 Royal yeast 
cakes, dissolved in luke warm water. Take 5 cups of yeast and 
mix stiff. Keep in a warm place to rise-—Mrs. L. EK. Annis. 





Steamed Brown Bread. 


1 pint milk. 4 cups graham flour. 
1 cup molasses (New Orleans). 1 teaspoon Magie soda. 
114 eup raisins. 14, teaspoon salt. 


Steam 214 hours in covered tins. Fill baking powder tins half 
full. After they are steamed, remove covers and set in oven for 
10 minutes.—Mrs. Hayes. 


Universal Gas and Electrical Fixtures 


DH PeB ES Tse PAGER OsBwy 
YOURWN EW eee tx CURES 


689 Queen Street East 
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Canning and Preserving 


Canning and Preserving. 


Glass Jars, both new and old, should be thoroughly washed, 
partly filled with water and turned upside down on a table, to de- 
termine that they do not leak. New rubbers should be used. 


Canning. 


Use one-third as much sugar as fruit. The fruit must be very 
hot. Allow the juice to overflow the jars before sealing. 


Preserving. 


Use three-fourths, or equal amount of sugar with fruit. Large 
fruit may be left whole, or cut in halves. 


Jellies. 


Use equal amount of cooked fruit juice and sugar. Fruit 
should be under-ripe for the most jellies. No water should be 
added to currants, grapes, raspberries or blackberries, and the 
fruit should be heated slowly. When very soft remove from the 
fire and drain in a flannel bag. Heat the juice slowly and boil 
gently the required time. The sugar should be heated before 
adding to the juice. 


Crab Apple Jelly. 


Remove the blossom and decayed portion from the fruit; if 
large cut into pieces, but do not pare or remove the seeds. Nearly 
cover with cold water. Cook the fruit until soft. Drain first in a 
colander, then in a jelly bag. Use the juice only, and do not press 
the bag, except for second grade jelly. 

Mernop 1: 

To 1 cup juice use 1 cup sugar. Boil the juice slowly for 16 
minutes, add the sugar and boil for 5 minutes, skimming as often as 
necessary. Pour into jelly glasses, and when hard, seal with paper 
and white of egg. 

Mernop 2: 

Place the sugar in a large bowl. Boil the juice 10 minutes, 
then pour it over the sugar and stir until the sugar is dissolved. 
Strain into jelly glasses, and when hard seal with paper and white 
of ege.—Mrs. Ewart Wilson. 
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Grape Jelly. 
Wash and stem 1 basket of grapes, boil without water till soft, 
strain well, and boil again, then add 1 pound of sugar to 1 pint 
of juice, skim well, and boil about five minutes after it starts to 
boil. Stand jars on a steel knife and they will not crack.—Mrs. Lee. 


Rhubarb Jelly. 

Stew 1 lb. of rhubarb till tender, with enough sugar to 
sweeten, and a little lemon peel. Put through a sieve and add 1 
ounce of gelatine, dissolved in a half pint-of boiling water; this, 
with the pulped rhubarb, should measure nearly a quart. Cook 
slow, with a little cochineal, and pour into a mould; turn out when 
cold and pour custard around.—Mrs. Hackett. 


Canned Peaches. 

Select firm fruit. Pare the peaches. (They may be placed in 
boiling water and left there for two minutes and then the skins 
removed). Make a syrup, using 2 cups sugar to 1 cup water. 
When it boils, add enough peaches to fill a jar. When soft, put 
them in a sterilized jar. Seal at once. 


Steamed Peaches. 

Prepare the peaches and pack closely in jars. Place the lids 
lightly over the jars. Steam 15 minutes, then fill each jar with hot 
syrup. Steam 10 or 15 minutes longer, or until the peaches are 
soft. Full each jar to overflowing with boiling water, and _ seal 
quickly. If several tiers of jars are to be steamed at once, the 
syrup may be added before placing in the steamer. 


Grape Fruit Marmalade. 

2 large grape fruit, or 4 small 3 lemons. 

ones. R 

Soak grape fruit in water while cutting up lemons. Slice fruit 
fine, using every part. Put all seeds in a cup of cold water and let 
stand until ready to boil. Boil seeds in a cheese cloth bag. To 
every pint of fruit allow 214 pints of water. Let stand 24 hours,. 
then boil fast for 1 hour. Stand until next day. To 1 pint of 
liquid pulp allow 114 pounds sugar. Boil until it jellies—Mrs. 
Durstan. 


Orange Marmalade. 


6 marmalade oranges. ) quarts water. 
6 lbs. sugar. 

Cut oranges in half, remove seeds, put skin and pulp through 
meat chopper, pour 4 quarts of water over and let stand over night, 
adding remaining quart to seeds. In the morning drain seeds 
through sieve, making sure to get all the jelly off seeds; boil down 
half, add sugar, and boil 20 minutes.—Mrs. Hayes. 
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Grape Fruit Marmalade. 
5 Florida grape fruits. 9 Ibs. sugar. 
4 lemons. 

Pour over it 20 cups of water. Let it remain over night. After 
boiling 1 hour add the sugar, then boil 84 of an hour.—Mrs. T. 
Butler. : 

Orange Marmalade. 
12 oranges. - 4 quarts cold water. 
4. lemons. 


Let stand 36 hours, then boil 2 hours and add 8 lbs. sugar and 
boil till thick— Mrs. W. J. Boothby. 


Orange Marmalade. 


9 sweet oranges. 1 gallon water. 
3 bitter ones. 8 lbs. sugar. 
3 lemons. 


Put fruit through grinder, put on water and let stand 36 
hours, then boil 1 hour. Put in sugar and boil 1 hour more.—Mrs. 
L. E. Annis. 

Grape Fruit Marmalade. 
3 grape fruit. 4 lemons. 

Slice thin. To 1 lb. fruit add 3 pints cold water. Let stand 
24 hours.. Boil until tender, then stand again 24 hours, then to 
each pound of fruit, when hot, add 114 lbs. sugar and boil until 
sugar jellies—Mrs. A. J. Barker. 


Pear Marmalade. 





8 lbs. pears, cut fine. 11% lbs. preserved ginger, cut 
8 lbs. sugar. fine. 
4 Jemons, cut fine. 1 pint water. 


Let simmer a while and then boil until thick—Mrs. A. J. 
Barker. 
Pickled Peaches. 


12 lbs. peaches, with stones. 2 oz. whole cinnamon. 
6 Ibs. white sugar. 2 oz. whole cloves. 
1 pint vinegar. 
Boil vinegar, spices and sugar, then add peaches. The peaches 
are not to te peeled, just wipe off with clean cloth—RMrs. A. J. 
Barker. 
Pear Marmalade. 


8 lbs. pears. 3 lemons, chopped fine. 
8 lbs. white sugar. 14, lb. preserved ginger, chopped 
2 cups water. and added. 


Boil till thick. Put water on sugar and dissolve slowly, then 
add fruit and other two ingredients. See that no lemon seeds get 
in, as they will make it bitter.—Mrs. O. P. Johnston. 


142 SIMPSON AVENUE METHODIST 


s 
Miscellaneous 
Cough Mixture. 
oc. oil of peppermint. 1 pint molasses. 
de. oil of aniseed. 2 cups boiling water. 
de. laudanum. 1 lb. brown sugar. 


Bring molasses, sugar and water to a boil; add drugs, stir 
all well together and bottle-—Mrs. L. E. Annis. 





Soothing Syrup. 
3 cups white sugar. 1 oz. aniseed. 
ty, pint boiling water. 1%, oz. laudanum. 


Cough Mixture. 


1 cup black strap syrup. 3e, worth of oil of tar. 

1 cup brown sugar. 3c. worth of laudanum. 

1 pint water. 3c. worth of peppermint. 
Boil for 10 minutes. Mrs. Franeis. 


Vinegar for Hands. 

Vinegar will keep the hands white and smooth, and even pre- 
vent chapping when exposed to the cold air after washing in hot 
and soapy water. Before drying the hands rub over them a table- 
spoonful of vinegar, and the result will be satisfactory. 


Camphor Ice. 

2 04. Sspermaceti. 1 oz. camphor gum. 
2 oz. sweet almond oil. 14 oz. white wax. 
2 oz. lard. 

Cut the hard substance and dissolve in double boiler, then add 
oil and lard. 

Cough Medicine. 

5e. worth each of horehound leaves, hops and wild cherry bark. 
Boil all together in 3 pints of water, strain and boil with 1 Ib. of 
brown sugar, until a thick syrup.—Mrs. T. F. Monypenny. 


Hypophosphites. 
Phosphite of lime 1 oz. Sulp. quinine, 14 dr. 
Phosphite of iron, ¥ oz. Liq. strychnine, 14 oz. 


Phosphite of soda, 4 oz. 

Make a syrup with 2 pounds of granulated sugar and 1 quart 
water. Dissolve the powders in a little water, then mix together 
in a large bottle, and it is ready for use. Dose:—1 dessertspoon 3 
times a day.— Mrs. J. Warren. 
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Washing Fluid. 


.é Té ay rT : 

3 gals. water. ( oZ. washing soda. 
rs ; 

5 oz. borax. 1 oz. coal oil. 

2 oz. alum. 3 tins Gillett’s lye. 


Boil 20 minutes, add 1 0z. liquid ammonia when cool. 


Wash for Housekeepers’ Hands. 


1 large tablespoon borax. 6 teaspoons glycerine. 
1 teaspoon tincture lavender 24. tablespoons rain water. 
compound, ; 

Shake well together and bottle. Keep in the kitchen, and 
apply often to keep the hands smooth. 

Needles and-pins will never rust if pincushion is filled with 
coffee grounds; rinse them in cold water and dry well, then stuff 
cushion with them. 

When cooking cabbage or turnips, keep tart tin on the stove 
with vinegar steaming. The odor will not go through the house. 


To Clean a Food Chopper. 


Take a piece of raw potato and put through the chopper after 
using. Every particle of food is forced out, leaving j in the machine 
only the raw potato, which is much easier to clean out than any- 
thing else. 

To keep silver bright, put a piece of camphor-gum in the cases 
and drawers where you keep vour silverware, and it will keep it as 
bright as new. 


To Clean Bathtubs. 


Instead of scrubbing them, wipe bathtubs with a soft cloth 
dampened with gasoline or coal oil. All stains will be instantly 
removed at small expense of labor. Sinks can also be cleaned 
out by this treatment. 

Pour down the sink coal oil or boiling water and washing soda 
or Gillett’s lve to remove grease or clogged pipes. 

Mrs. Bryan. 


You cannot afford to experiment with your health. 


Buy Dependable Drugs where Quality Counts. 
THE BEST ARE NONE TOO GOOD 


B. M. WOODWARD, Druggist 


381 BROADVIEW AVE. Phone N. 3820 
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IF ITS FROM AMMON DAVIS IT’S GOOD 


In Gift Giving 


Your sense of the appropriate can be com- 
pletely satisfied from our well selected stock. 
Diamonds, Fine Jewelry, Watches, Clocks, 
Silverware, Cut Glass, Toilet Sets; Jewel 


asec sete. 


Ammon Davis 


Jeweller and Optician 


Marriage Licenses Issued. 


176 Queen St. East “ Toronto 


Open Evenings Phone M. 3228 


Try our Optical. Department for good 
SCLVICK. 


Unsatisfactory watches and clocks made 
reliable at moderate prices. 


Remounting of Diamonds, remaking and 


repairing of Jewelery is a specialty with us. 
Best workmanship, lowest prices. 


IF IT’S FROM AMMON DAVIS IT’S GOOD 
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